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what's for 
inner tonight? 



new 


Taste ofjmmes 

recipe finder 


NOW you can find the recipes you need 
with only a few mouse clicks! With 27,840 
kitchen-tested recipes from the Taste of 
Home "family" of magazines, our new Recipe 
Finder gives you easy access to the very best 
down-home recipes using... 

• Keyword search to match recipes with 
ingredients you have on hand. 

• Category search for appetizers, 
main dishes, desserts and more. 

• Nutritional search for recipes 
low in fat, sugar or sodium. 

• Full-color photos included with 
most recipes. 

• Nutritional information included for 
most recipes. 

• Printable grocery lists for shopping. 

• Personal Recipe Box to store favorites. 

Yes, our Recipe Finder is a powerful, practi- 
cal tool you can count on for every meal or 
occasion. That's because every recipe is a 
proven, home-tested family favorite made 
with easy-to-find, everyday ingredients. Try 
one — or more — for dinner tonight! 


Plan tonight's meal right now — 
visit www.tasteofhome.com 
and click on "Recipe Search" for 
thousands of delicious choices. 
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INTRODUCTION 




There’s no 
better way 

to complete a 
successful hunting 
or fishing trip than 
enjoying a delicious meal 
prepared from your catch. 


We’ve included many sweet and savory 
recipes for satisfying portable snacks as 
well as a tasty collection of recipes 
using wild ingredients that can be 
picked or gathered. Hundreds of recipes 
are shown in full color. 


Whether you’re an avid hunter or fish- 
erman or someone who cooks for one, 
this must-have game and fish cookbook 
is for you! 

You’ll find hundreds of mouth-watering 
ways to turn venison, elk, pheasant, 
wild turkey, walleye, salmon and more 
into meals that will satisfy the whole 
family and even dinner guests. 

The recipes in this handy volume are all 
favorites shared by avid hunters and 
fisherman and have been tested in the 
kitchens of Taste of Home, America’s 
#1 cooking magazine. So you’re assured 
that every one will not only be easy to 
follow for delicious results, but also calls 
for everyday ingredients you probably 
already have on hand. 

Plus, there are also hearty camp break- 
fasts, most of which can be prepared 
in just a skillet. 


Be sure to check the “Safe Handling & 
Preparation of Fish & Game Meat” infor- 
mation on page 182. The complete recipe 
index starts on page 184. 

If you frequently find yourself with a 
bounty of game or fish, Taste of Home 
Hunting & Fishing Cookbook is the per- 
fect addition to your recipe collection! 
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In culinary terms, 
“venison” can 
be meat from 
deer, elk, moose, 
caribou, antelope 
and pronghorn. 

Deer live in 
woodlands all over 
Europe, Asia, 
northern Africa and 
America. There are 
many deer species 
of various sizes but 
all the males grow 
antlers. The meat 
is lean and has a 
gamey flavor. 

Elk meat tastes like 
mild, almost sweet, 
beef, with only a very 
faint venison flavor. 
Elk are from North 
America, Europe 
and Asia. 

Moose is the 
largest member of 
the venison family, 
standing about 6 l /2 
feet at the shoulder. 
It’s native to North 
America, and the meat 
is similar to elk. 



6 elk Wellington 

6 italian venison sandwiches 

7 marinated venison steaks 

7 elk meat chili 

8 mountain man soup 

8 bachelor chili 

9 shredded venison sandwiches 

10 grilled venison and vegetables 

11 bacon-wrapped venison 

11 venison fajitas 

12 venison vegetable soup 

12 country-fried venison 

13 venison tenderloin sandwiches 

14 moose meatballs 

14 country-style pot roast 

15 herbed venison stew 

15 venison taco pie 

16 swiss elk steak 

16 venison chili 

17 venison cordon bleu 

17 venison chili con carne 

18 venison cabbage rolls 

18 venison and beans 

19 venison dumpling stew 

20 venison parmigiana 

20 spiedis 

21 venison tenderloins 

21 venison meatballs 

22 venison vegetable stew 

22 Christmas meat pie 

23 venison pot roast 

24 moose steak 

24 special venison meatballs 

25 baked venison burgers 

25 pasta pizza venison bake 

26 wild west chili 

26 wild rice venison stew 

26 venison meat loaf 

27 venison roast 

28 venison stromboli 

29 tangy venison stroganoff 

29 venison pot roast with spaetzle 

30 elk parmesan 

30 sweet-and-sour elk 

31 hearty hunter’s stew 

32 venison cheese dip 

32 stuffing-topped venison chops 

33 spinach venison lasagna 

34 venison on caraway rolls 
34 deep-dish hunter’s pie 
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down on a rack in a 15-in. x 10-in. x 1-in. bak- 
ing pan. Beat egg and cold water; brush over 
pastry. Bake at 350° for 30-35 minutes or un- 
til a meat thermometer reads 160°. 

[3] Meanwhile, for sauce, saute mushrooms 
and onion in butter in a saucepan until tender. 
Sprinkle with flour; stir until blended. Grad- 
ually stir in the broth, browning sauce if de- 
sired, tomato paste and pepper. Bring to a 
boil; cook and stir for 2 minutes or until thick- 
ened. Spoon over pastry. Yield: 8 servings. 

italian venison 
sandwiches 

ANDREW HENSON 
MORRISON, ILLINOIS 

The slow cooker makes easy work of these hearty 
venison sandwiches. The meat always comes out 
tender and tasty. 

2 cups water 

1 envelope onion soup mix 

1 tablespoon dried basil 

1 tablespoon dried parsley flakes 

1 teaspoon beef bouillon granules 

V 2 teaspoon celery salt 

V 4 teaspoon garlic powder 

V 4 teaspoon cayenne pepper 

V 4 teaspoon pepper 

1 boneless venison roast (3 to 4 
pounds), cut into 1-inch cubes 

10 to 12 sandwich rolls, split 

Green pepper rings, optional 

[1] In a slow cooker, combine the first nine 
ingredients. Add venison and stir. Cover and 
cook on low for 8 hours or until the meat is 
tender. 

[2] Using a slotted spoon, spoon into rolls. Top 
with pepper rings if desired. Yield: 10-12 
servings. 


SANDY GREEN 

IGNACIO, 

COLORADO 

My husband's an 
avid hunter and 
fisherman, so we 
often try new 
recipes with elk, 
deer, rabbit, turkey 
or fish. Our family 
loves this special 
game dish. The elk 
fillets are dressed 
up in puff pastry 
and drizzled with a 
savory onion- 
mushroom sauce. 


elk Wellington 

8 elk fillets (about 4 ounces each) 

2 tablespoons olive oil 

V 2 pound fresh mushrooms, 
chopped 

2 tablespoons minced fresh 
parsley 

2 tablespoons snipped chives 

1 package (17V4 ounces) frozen 
puff pastry, thawed 

1 egg 

1 tablespoon cold water 

MUSHROOM SAUCE: 

IV 3 cups finely chopped mushrooms 

1 medium onion, finely chopped 

2 tablespoons butter 

3 tablespoons all-purpose flour 

1 can (I 4 V 2 ounces) beef broth 

1 teaspoon browning sauce, 
optional 

V 2 teaspoon tomato paste 


V 4 teaspoon pepper 



[1] In a large skillet, brown elk fillets in oil on 
both sides; set aside. In a bowl, combine the 
mushrooms, parsley and chives; set aside. 

[2] On a lightly floured surface, roll out each 
sheet of pastry into a 16-in. square. Cut each 
into four 8-in. squares. Top each square with 
mushroom mixture and one fillet. Fold pas- 
try over fillet; seal seams. Place seam side 
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tiis 

™ Marinate chunks of wild game 

™ meat in Italian dressing or any 
other dressing flavor your family likes. 

N. MCCULLOUGH, PENNSYLVANIA 
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VENISON 


marinated 
venison steaks 


Broil 3-4 in. from the heat for 4 minutes. Turn; 
baste with reserved marinade. Broil 4 min- 
utes longer, basting often, or until a meat 


JO MAASBERG 
FARSON, 
WYOMING 


JANELLE INKENS 
TIGARD, OREGON 

These venison steaks are so good, they're even a 
hit with my kids. Someone who tried this dish 
once said, "Wow, if I could make venison taste 
like this. I'd make it all the time." 


thermometer reads 160° for medium or 170' 
for well-done. Yield: 6 servings. 

elk meat chili 

2 pounds ground elk or buffalo 
meat 


The longer this 
hearty chili simmers, 
the better it tastes! 
It's a cold- 
weather favorite 
at our ranch. 


6 boneless venison steaks 
(4 to 6 ounces each) 


V 2 cup chopped onion 


V 2 cup white vinegar 
V 2 cup ketchup 
V4 cup vegetable oil 
V4 cup Worcestershire sauce 


3 garlic cloves, minced 

2 cans (I 4 V 2 ounces each) diced 
tomatoes, undrained 

1 can (28 ounces) pork and beans, 
undrained 


4 garlic cloves, minced 3 

IV 2 teaspoons ground mustard 
V 2 teaspoon salt 
V 2 teaspoon pepper 

[1] Place venison in a large resealable plastic 
bag. In a bowl, combine the remaining ingre- 
dients. Pour half over the venison; seal bag 
and turn to coat. Refrigerate overnight. Re- 
frigerate remaining marinade. 

[2] Drain and discard marinade from steaks. 


tablespoons salsa 
tablespoon brown sugar 
tablespoon chili powder 
teaspoon garlic salt 
teaspoon pepper 

In a Dutch oven, cook elk, onion and garlic 
over medium heat until meat is no longer 
pink; drain. Stir in the remaining ingredi- 
ents; bring to a boil. Reduce heat; cover and 
simmer for 2 hours. Yield: 6-8 servings. 


1 

1 

V2 

V 2 
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CORDELLA 
CAMPBELL 
RAPID CITY, 
SOUTH DAKOTA 


mountain man soup 

1 pound buffalo or venison stew 
meat 


saute for 5 minutes or until tender. Stir in the 
broth, tomatoes, potato, carrot, garlic salt, 
clove and bay leaf. 


This stew-like soup 
is sure to satisfy 
your hearty 
hunter's appetite. 
It's chock-full of 
tender meat, 
tomatoes, and 
chunks of carrot 
and potato, lightly 
seasoned with bay 
leaf and clove. 


2 tablespoons vegetable oil 

2 cups chopped celery 

2 /3 cup chopped onion 

a /4 cup chopped green pepper 

2 cans (14V2 ounces each) beef 
broth 

1 can (28 ounces) diced tomatoes, 
undrained 

1 large potato, peeled and cubed 

1 large carrot, sliced 

2 teaspoons garlic salt 
1 whole clove 

1 bay leaf 

V 4 cup minced fresh parsley 

[1] In a Dutch oven, brown meat in oil; drain. 
Add the celery, onion and green pepper; 


[2] Bring to a boil. Reduce heat; simmer, un- 
covered, for 1 hour or until meat is tender. Dis- 
card clove and bay leaf. Stir in parsley. Yield: 
6 servings. 

bachelor chili 

DAN ELLISON 
HERMAN, MINNESOTA 

This meaty, zippy chili makes an excellent meal 
whether you're using venison, elk, moose or beef. 
Try serving it with slices of crusty bread to soak up 
the savory sauce. 

1 boneless venison, elk, moose 
or beef chuck roast (3 to 3 V 2 
pounds) 

1 tablespoon vegetable oil 

2 medium onions, chopped 



MOUNTAIN MAN SOUP 
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1 medium green pepper, chopped 

2 garlic cloves, minced 

V 4 to V 2 teaspoon crushed red 
pepper flakes 

4 cans (I 4 V 2 ounces each) diced 
tomatoes, undrained 

1 cup water 

1 can (12 ounces) tomato paste 
1 tablespoon sugar 
V 2 teaspoon ground cumin 
V 2 teaspoon dried oregano 
V 4 teaspoon pepper 

[1] Cut meat into V4-in. pieces. In a 4-qt. Dutch 
oven, brown meat in oil; remove with a slot- 
ted spoon and set aside. 

[2] In the same pan, saute onions, green pep- 
per, garlic and red pepper flakes until the veg- 
etables are tender. Return meat to the pan. 
Add the remaining ingredients; bring to a 
boil. Reduce heat; cover and simmer for 3 hours 
or until the meat is tender. Yield: 10-12 servings 
(3 quarts). 


VENISON 



SHREDDED VE] 
SANDWICHES 


seasonings. Pour over venison. Cover and 
cook on high for 4 V 2 to 5 hours or until meat 
is tender. 


RUTH 

SETTERLUND 

FREYBURG, 

MAINE 


shredded venison 
sandwiches 

1 boneless venison roast 
(4 pounds) 

IV 2 cups ketchup 

3 tablespoons brown sugar 

1 tablespoon ground mustard 

1 tablespoon lemon juice 

1 tablespoon soy sauce 

1 tablespoon Liquid Smoke, 
optional 

2 teaspoons celery salt 
2 teaspoons pepper 

2 teaspoons Worcestershire sauce 
1 teaspoon onion powder 

1 teaspoon garlic powder 
Vs teaspoon ground nutmeg 

3 drops hot pepper sauce 

14 to 18 hamburger buns, split 


[2] Remove the roast; set aside to cool. Strain 
sauce and return to slow cooker. Shred meat, 
using two forks; stir into sauce and heat 
through. Using a slotted spoon, spoon meat 
mixture onto buns. Yield: 14-18 servings. 
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tip 


We are always trying to find 
new ways to serve venison. 

This is one of my son’s favorites. Soak 4 venison 
cutlets in enough milk to cover overnight or at 
least several hours in the fridge to remove the 
gamey taste. Dust with flour, salt and pepper. 
Saute in a little butter or oil until golden brown. 

Place cutlets in greased baking dish. Pour a 
can of undiluted cream of tomato soup over 
cutlets and top with 2 sliced green onions. Bake 


My husband hunts 
for deer every 
November, so l f m 
always looking for 
new recipes for 
venison. The whole 
family loves these 
slow cooker 
sandwiches, seasoned 
with soy sauce, 
brown sugar, 
ketchup and hot 
pepper sauce. 


[1] Cut venison roast in half; place in a 5-qt. 
slow cooker. In a large bowl, combine the 
ketchup, brown sugar, mustard, lemon juice, 
soy sauce, Liquid Smoke if desired and 


at 350° for 30 minutes. Spread about a cup of 
sour cream on top and sprinkle with 4 ounces 
of grated cheddar cheese. Bake another 10-15 
minutes. carol, Texas 
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MIILER- 
VIDETICH 
CEDAR SPRINGS, 
MICHIGAN 

My husband enjoys 
hunting, and it's my 
challenge to find 
new ways to serve 
venison. This recipe 
makes hearty 
kabobs perfect 
for grilling. The 
marinade reduces 
the wild taste, so 
guests often don't 
realize they're 
eating venison. 


grilled venison 
and vegetables 

1 cup red wine vinegar 
V2 cup honey 
V2 cup soy sauce 


meat; seal bag and turn to coat. Refrigerate 
for 4 hours. One hour before grilling, toss veg- 
etables with a /4 cup reserved marinade. Drain 
and discard marinade from meat. 

[2] Thread meat and vegetables alternately 
on metal or soaked wooden skewers. Grill 
over medium-hot heat for 15-20 minutes or 
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V4 cup ketchup 

Dash pepper 

Dash garlic powder 

1V2 pounds boneless venison steak, 
cut into lV 4 -inch cubes 


until a meat thermometer inserted in the 
venison reads 160°, turning and basting fre- 
quently with reserved 3 /4 cup marinade. 
Yield: 4-6 servings. 


8 to 12 cherry tomatoes 

8 to 12 fresh mushrooms, optional 

V2 medium green or sweet red 
pepper, cut into lV 2 -inch pieces 

1 to 2 small zucchini, cut into 
1 -inch chunks 
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tin 

™ I like this marinade to help ten- 

derize and flavor 5 pounds of 
boned and tied venison. Make a second batch of 



1 large onion, cut into wedges 

8 to 12 small new potatoes, 
parboiled 

[1] In a large resealable plastic bag, combine 
vinegar, honey, soy sauce, ketchup, pepper 
and garlic powder; set aside V 4 cup for veg- 
etables. Set aside 3 /4 cup for basting. Add 


marinade to use for basting if you’re grilling the 
meat. I cup red wine, l A cup olive oil, I bay leaf, I 
large garlic clove cut in half, I teaspoon crushed 
dried rosemary, l A teaspoon thyme, !/4 teaspoon 
freshly ground pepper, I teaspoon salt. If you 
have access to juniper berries, add them to the 
marinade since they add wonderful flavor. 

POLL, KENTUCKY 
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VENISON 


bacon-wrapped 

venison 


V 4 teaspoon cayenne pepper 

IV 2 pounds venison or elk flank 
steak, cut into thin strips 



venison fajitas 

V 2 cup orange juice 
V 4 cup white vinegar 
1 tablespoon seasoned salt 
V 4 teaspoon pepper 


DANIELL 

RISSINGER 

DAUPHIN, 

PENNSYLVANIA 

Use either venison 
or elk in this recipe, 
and you'll be 
pleased with 
the results! My 
husband asks 
for these fajitas 
frequently. He 
enjoys big-game 
hunting and usually 
comes home with 
an elk. To finish off 
the meal, we add 
some Mexican rice 
and corn bread. 


PHYLLIS ABRAMS 
ALTON, NEW YORK 

My husband, Ron, and I hunt together and we cre- 
ated this delicious dish that f s special enough for 
company. 

IV 2 to 2 pounds venison tenderloin 
2 tablespoons olive oil, divided 
1 garlic clove, minced 
V 2 cup all-purpose flour 
3 /4 teaspoon salt 
V 2 teaspoon pepper 
V 2 pound fresh mushrooms, sliced 
4 bacon strips 

1 tablespoon cornstarch 
IV 4 cups beef broth 

2 tablespoons minced fresh 
parsley, optional 

[1] Rub tenderloin with 1-2 teaspoons of oil 
and the garlic. Combine the flour, salt and 
pepper; sprinkle over tenderloin and shake off 
excess. 

[2] In a skillet, brown tenderloin on all sides 
in remaining oil. Remove and keep warm. In 
the same skillet, saute mushrooms until ten- 
der; remove and set aside. Wrap bacon 
around tenderloin, securing the ends with 
toothpicks. Return to skillet. 

[3] Cook over medium heat until bacon is crisp 
and a thermometer inserted into tenderloin 
reads 160°, turning frequently. Remove and 
keep warm. 

[4] In a small bowl, combine cornstarch and 
broth until smooth; add to skillet. Bring to a 
boil; cook and stir for 2 minutes or until thick- 
ened. Add parsley if desired and reserved 
mushrooms; cook and stir until heated through. 
Discard toothpicks from tenderloin; serve with 
mushroom sauce. Yield: 6-8 servings. 


1 medium green pepper, julienned 

1 medium sweet red pepper, 
julienned 

1 medium onion, halved and sliced 

2 tablespoons vegetable oil, 
divided 

8 flour tortillas (8 inches) 

2 cups (8 ounces) shredded 
Mexican cheese blend 

Sour cream and salsa 

[1] In a large resealable plastic bag, combine 
the first five ingredients. Add meat. Seal bag 
and turn to coat; refrigerate for 2 hours. 

[2] Drain and discard marinade. In a large skil- 
let, saute peppers and onion in 1 tablespoon 
oil until crisp-tender; remove and set aside. 
Heat remaining oil; stir-fry meat for 3-5 min- 
utes or until no longer pink. Return vegeta- 
bles to pan; heat through. Spoon over tor- 
tillas; top with cheese, sour cream and salsa. 
Fold in sides. Yield: 4 servings. 
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SUSETTE REIF 

LIBERTY, 

PENNSYLVANIA 

We always seem to 
have venison in the 
freezer, so I came up 
with the recipe for 
this delicious soup 
as a different way 
to use some of that 
meat. It makes a 
great lunch or light 
supper served with 
garlic bread and a 
salad. 


venison 
vegetable soup 

3 /4 pound venison, cubed 
1 tablespoon vegetable oil 
1 cup diced onion 

1 package (16 ounces) frozen 
mixed vegetables 

2 cans (14V2 ounces each) diced 
tomatoes, undrained 

2 cups cubed peeled potatoes 

2 cups water 

1 tablespoon sugar 

2 teaspoons beef bouillon granules 
1 teaspoon salt 


V 2 teaspoon pepper 


V 2 teaspoon garlic powder 


V 4 teaspoon hot pepper sauce 


In a Dutch oven or large saucepan, brown 


country-fried 

venison 

SANDRA ROBINSON 
FAIR GROVE, MISSOURI 

This is our favorite way to fix venison tenderloin. 
The marinade and coating eliminate the wild flavor 
in these mouth-watering steaks. 

2 pounds venison tenderloin 

V 2 cup soy sauce 

V 2 cup Worcestershire sauce 

V 2 cup butter, melted 

V 2 to 2 teaspoons Liquid Smoke, 
optional 

1 egg, beaten 

1 cup buttermilk 

1 cup all-purpose flour 

2 teaspoons seasoned salt 
2 teaspoons vegetable oil 


venison in oil. Add onion; cover and simmer Hi Cut tenderloin into eight steaks. In a large 


for 10 minutes or until tender. Add remaining resealable plastic bag, combine the soy 
ingredients; cover and simmer 1 hour longer sauce, Worcestershire sauce, butter and Liq- 
or until meat is tender. Yield: 8 servings. uid Smoke if desired. Add steaks; seal bag 



12 


taste of home 



and turn to coat. Refrigerate for 2 hours. 

[2] In a shallow bowl, combine egg and but- 
termilk. In another bowl, combine flour and 
seasoned salt. Drain steaks, discarding mari- 
nade. Dip steaks in buttermilk mixture, then 
roll in flour mixture. In a large skillet over 
medium-high heat, cook steaks in oil for 12-14 
minutes, turning occasionally, or until a meat 
thermometer reads 160°. Yield: 8 servings. 


venison tenderloin 
sandwiches 

2 large onions, sliced 

2 cans (4 ounces each) sliced 
mushrooms, drained 

V 4 cup butter 

V 4 cup Worcestershire sauce 

8 venison tenderloin steaks 
(12 ounces), about 3 /4 inch thick 


V 2 teaspoon garlic powder 
V 4 teaspoon pepper 
V 2 teaspoon salt, optional 
4 hard rolls, split 

[1] In a skillet, saute the onions and mush- 
rooms in butter and Worcestershire sauce un- 
til onions are tender. Flatten steaks to V2 in. 
thick; add to the skillet. Cook over medium 
heat until meat is done as desired, about 3 
minutes on each side. 


[2] Sprinkle with garlic powder, pepper and 
salt if desired. Place two steaks on each roll; 
top with onions and mushrooms. Yield: 4 
servings. 
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Any game meat should be 
cooked as you would a very 
lean piece of beef. 


tip 

KELLY, MISSOURI 


PATRICIA 
EL-ZOGHBI 
WELLS, 
NEW YORK 

Here in the 
mountains of 
upstate New York, 
venison is a staple 
food. My son-in- 
law supplies me 
with venison for 
these savory 
sandwiches. 
Prepared this way, 
the meat is very 
tender and tasty. 


http://www.tasteofhome.com 
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moose meatballs 

1 egg, lightly beaten 
4 tablespoons cornstarch, divided 

1 teaspoon salt 

V 4 teaspoon pepper 

2 tablespoons chopped onion 
1 pound ground moose meat 
1 tablespoon vegetable oil 

3 tablespoons white vinegar 

1 can (8 ounces) pineapple chunks 

V 2 cup sugar 

1 tablespoon soy sauce 

1 medium green pepper, cut 
into strips 


sauce; cook and stir over medium heat until 
thickened. Add the meatballs, pineapple 
and green pepper; cook until heated through 
and the green pepper is tender. Serve over 
noodles. Yield: 3-4 servings. 

country-style 
pot roast 

(PICTURED ON PAGE 5) 

JOAN BEST 

GARRISON, MONTANA 

My husband goes deer hunting, so I have quite a 
few recipes for venison. This is his favorite. Hope 
you enjoy it, too! 

2 cups water 
2 cups white vinegar 
6 medium onions, thinly sliced 
12 whole peppercorns 
4 bay leaves 

4 whole cloves 
2 teaspoons salt 

1 teaspoon Worcestershire sauce 
V2 teaspoon pepper 
V2 teaspoon garlic powder 

1 boneless venison or beef rump 
or chuck roast ( 3 V 2 to 4 pounds) 

2 tablespoons vegetable oil 

10 medium carrots, cut into 1-inch 
chunks 

5 to 7 tablespoons cornstarch 
a /3 cup cold water 

[1] In a large resealable plastic bag, combine 
the first 10 ingredients; add the venison roast. 
Seal bag and turn to coat; refrigerate for 24 
hours. 


JANIS PLOURDE 
SMOOTH ROCK 
FALLS, ONTARIO 

Our family has 
found these 
meatballs in tangy 
sauce a great use 
for moose. I was 
glad to find a good 
recipe that 
incorporates ground 
moose meat, since 
we eat a lot of 
moose steaks and I 
like to use it 
differently for a 
change. 



Hot cooked wide egg noodles 

[1] In a bowl, combine egg, 1 tablespoon 
cornstarch, salt, pepper and onion. Crumble 
ground moose meat over mixture and mix 
well. Shape into lV2-in. balls. In a large skil- 
let, brown meatballs in oil. Cover and cook 
over low heat until the meatballs are done, 
about 10 minutes. 

[2] In a saucepan, stir vinegar and remaining 
cornstarch until smooth. Drain pineapple, 


[2] Remove roast, reserving the marinade. In 
a Dutch oven, brown roast in oil; drain. Add 
marinade and carrots; bring to a boil. Reduce 
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tiw 

™ I have found that if you have 

really gamey venison, adding a 
little pork helps remove the taste. For example, 


reserving juice. Set pineapple aside. Add 
enough water to juice to equal IV 2 cups; stir 
into vinegar mixture. Add sugar and soy 


in a dish calling for ground venison, add a little 
ground pork or cook the venison steaks and a pork 
chop in the same skillet. mary, Texas 


14 


taste of home 


VENISON 



heat; cover and simmer for 3 V 2 to 4 hours or 
until meat is tender. 

[3] Remove roast and keep warm. Strain cook- 
ing juices; discard the vegetables and spices. 
Return juices to pan. Combine cornstarch and 
cold water until smooth; gradually add to pan 
juices. Bring to a boil; boil and stir for 2 min- 
utes. Slice roast; serve with the gravy. Yield: 
6-8 servings. 

herbed venison stew 

RICK SULLIVAN 
HENRYVILLE, INDIANA 

When I simmer a pot of this satisfying stew, I stir 
plenty of garlic and herbs into the hearty meat-and- 
vegetable mixture. This stew tastes great right off 
the stove but it's even better if you make it ahead 
and reheat it. 

1 pound venison, cubed 

1 tablespoon olive oil 

2 cans (I 4 V 2 ounces each) beef 
broth 

2 teaspoons dried thyme 
2 teaspoons dried marjoram 
2 teaspoons dried parsley flakes 
2 garlic cloves, minced 
V 2 teaspoon salt 
6 to 8 whole peppercorns 

1 bay leaf 

2 cups cubed peeled potatoes 

1 large onion, chopped 

2 medium carrots, sliced 
2 celery ribs, chopped 

2 tablespoons all-purpose flour 

3 tablespoons water 

Vs to V 4 teaspoon browning sauce 

[1] In a Dutch oven, brown venison in oil 
over medium-high heat; drain. Stir in the 
broth, thyme, marjoram, parsley, garlic and 
salt. Place peppercorns and bay leaf on a dou- 
ble thickness of cheesecloth; bring up corners 
of cloth and tie with kitchen string to form a 
bag. Add to pan. Bring to a boil. Reduce heat; 
cover and simmer for 30 minutes. 

[2] Add the potatoes, onion, carrots and cel- 
ery; return to a boil. Reduce heat; cover and 
simmer for 30-35 minutes or until meat and 
vegetables are tender. Discard herb bag. In a 


KAREN WITMAN 
NORTH IRWIN, 
PENNSYLVANIA 

The whole family 
is sure to enjoy 
this savory 
Southwestern 
casserole. A 
refrigerated biscuit 
crust and packaged 
taco seasoning 
make preparation 
easy. 


small bowl, combine flour, water and brown- 
ing sauce until smooth; stir into stew. Bring 
to a boil; cook and stir for 2 minutes or until 
thickened. Yield: 4 servings. 

venison taco pie 

1 pound ground venison 

1 can (11 ounces) Mexicorn, 
drained 

1 can (8 ounces) tomato sauce 

1 envelope taco seasoning 

1 tube ( 7 V 2 ounces) refrigerated 
buttermilk biscuits 

1 cup (4 ounces) shredded Cheddar 
cheese 

[1] In a large skillet, cook venison over medi- 
um heat until no longer pink; drain. Stir in the 
corn, tomato sauce and taco seasoning; keep 
warm. 

[2] For crust, press biscuits onto the bottom 
and up the sides of an ungreased 9-in. pie 
plate. Bake at 350° for 5 minutes. Spoon veni- 
son mixture into crust. Sprinkle with cheese. 
Bake for 20-25 minutes or until filling is bub- 
bly and biscuits are golden brown. Let stand 
for 5 minutes before serving. Yield: 6 servings. 

VENISON TACO PIE 
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CARMA OCHSE 

BREMERTON, 

WASHINGTON 


swiss elk steak 

2 pounds elk steak 


steak on both sides. Place in a shallow baking 
pan. Combine the next nine ingredients; pour 
over steak. 


Growing up in 
Montana, I enjoyed 
eating elk on a 
regular basis. You'll 
find elk cooks up 
nice and tender. 
Plus, this tempting 
dish is elegant 
enough to serve to 
dinner guests. 


All-purpose flour 

2 tablespoons butter 

1 can (15 ounces) tomato sauce 
V2 cup red wine 

2 tablespoons Worcestershire 
sauce 

V2 cup diced onion 

V2 cup diced green pepper 

1 can (2V4 ounces) sliced ripe 
olives, drained 

1 cup sliced fresh mushrooms 
V2 teaspoon salt 


[2] Cover and bake at 350° for IV 2 hours or un- 
til a meat thermometer reads 160°. If de- 
sired, place cheese over steak before serving. 
Serve over noodles. Yield: 4 servings. 

venison chili 

GARY URNESS 
KENYON, MINNESOTA 

This meaty chili is nicely seasoned and has gotten 
many "very good" responses from my friends. It's 
also no trouble to make. 

1 pound boneless venison steak, 
cubed 


V2 teaspoon pepper 


V2 cup chopped onion 


4 slices Swiss cheese, optional 2 tablespoons olive oil 

Hot cooked wide egg noodles 1 can (15 ounces) chili without 

[1] Dredge elk steak lightly in flour; shake off beans 

excess. Melt butter in a large skillet; brown V2 cup water 



VENISON 


V 2 teaspoon garlic powder 
V 2 teaspoon celery salt 

In a large saucepan, cook venison and onion 
in oil until meat is browned. Stir in the re- 
maining ingredients. Bring to a boil. Reduce 
heat; cover and simmer for 1 hour or until 
meat is tender. Yield: 3-4 servings. 

venison cordon bleu 

JANETTE YINGLING 
CLEAR, ALASKA 

For this wonderful dish, I roll up venison tenderloin 
with thin slices of ham and Swiss cheese before 
baking. I serve the attractive venison rolls with 
crusty French bread for dipping in the broth. 

4 venison tenderloin steaks 
(5 to 6 ounces each) 

V 2 teaspoon salt 

V 4 teaspoon pepper 

4 thin slices Swiss cheese 

4 thin slices fully cooked ham 

2 tablespoons butter 

1 cup beef broth 

Sliced French bread, optional 

[1] Flatten steaks to V4-in. thickness; sprin- 
kle with salt and pepper. Top each with a slice 
of cheese and ham; roll up tightly. Secure with 
toothpicks. 

[2] In a large skillet, brown roll-ups in butter 
on all sides. Transfer to an ungreased 11-in. 
x 7-in. x 2-in. baking dish. Pour broth over top. 
Bake, uncovered, at 350° for 25-30 minutes 
or until a meat thermometer reads 160° and 
the meat juices run clear. Serve roll-ups and 
pan juices with French bread if desired. Yield: 
4 servings. 

venison chili 
con carne 

1 pound bulk hot Italian sausage 
1 large onion, diced 

1 medium sweet red pepper, diced 

2 pounds venison steak, cut into 
l a / 2 -inch cubes 

2 tablespoons olive oil 

1 can (28 ounces) crushed tomatoes 

1 can (I 4 V 2 ounces) beef broth 
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VENISON CHILI CON CARNE 


V 4 cup tomato paste 

1 tablespoon brown sugar 

2 teaspoons ground cumin 
2 teaspoons chili powder 

1 teaspoon dried oregano 

V 2 teaspoon crushed red pepper 
flakes 

Salt and pepper to taste 

V 4 cup minced fresh parsley 
Hot cooked rice, optional 

[1] In a Dutch oven, cook the sausage, onion 
and red pepper over medium heat until meat 
is no longer pink; drain and set aside. 

[2] In the same pan, brown venison in oil; 
drain. Add the tomatoes, broth, tomato paste, 
brown sugar, cumin, chili powder, oregano, 
pepper flakes, salt, pepper and sausage mix- 
ture. Simmer, uncovered, for 1-1 V 2 hours or 
until venison is tender. Stir in parsley. Serve 
with rice if desired. Yield: 6 servings. 
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KIM VAUGHN 
HAMPTON, 
VIRGINIA 

I'm pleased to 
share the recipe for 
this thick, spicy chili 
that we serve over 
rice. The venison 
is tender, and the 
blend of spices, 
tomatoes and hot 
Italian sausage 
gives it plenty 
of zip. 
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venison 
cabbage rolls 

8 large cabbage leaves 
1 pound ground venison 
1 medium onion, chopped 
1 teaspoon salt 
V 4 teaspoon ground nutmeg 

1 can (15 ounces) tomato sauce, 
divided 

2 cups uncooked instant brown 
rice 

1 cup (4 ounces) shredded Cheddar 
cheese 

[1] In a large pot of boiling water, cook cab- 
bage leaves for 3 minutes; drain and set aside. 
In a skillet over medium heat, cook venison, 
onion, salt and nutmeg until meat is no longer 
pink; drain. Stir in 1 cup tomato sauce. 

[2] Place a /3 cup meat mixture on each cab- 
bage leaf; fold in sides. Starting at an unfold- 
ed edge, roll up completely to enclose filling. 

[3] Cook rice according to package directions; 
stir in remaining tomato sauce. Transfer to a 


large skillet; add the cabbage rolls. Cover and 
simmer for 20 minutes. Sprinkle with Cheddar 
cheese; heat until the cheese begins to melt. 
Yield: 4 servings. 


venison and beans 

JILL KERR 

YORK, PENNSYLVANIA 

When I was first married, I had no idea how to cook 
game. I got this recipe from a friend, and now my 
husband thinks we should have it every night! 

IV 2 pounds ground venison 

1 medium onion, chopped 

1 can (16 ounces) pork and beans, 
undrained 


HUNTING & FISHING 


™ We often use ground venison in 

dishes. I boil it and then drain 
it really well before using in my recipes. This 
takes almost all of the wild taste out. 

BECKY, GEORGIA 


MARCY CELLA 

L’ANSE, 

MICHIGAN 

For a good-looking, 
hearty venison 
entree without a 
strong game flavor, 

I recommend these 
cabbage rolls. They 
have a moist, meaty 
filling and wonder- 
ful, old-world flavor. 
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1 can (16 ounces) kidney beans, 
rinsed and drained 

1 can (15V2 ounces) great 
northern beans, rinsed and 
drained 

1 cup ketchup 

V 3 cup packed brown sugar 

6 bacon strips, cooked and 
crumbled 

2 tablespoons white vinegar 

1 tablespoon Worcestershire sauce 
V 2 teaspoon salt 
V 4 teaspoon ground mustard 

[1] In a large skillet, cook venison and onion 
over medium heat until the meat is no longer 
pink; drain. Stir in all of the remaining ingre- 
dients and transfer mixture to a 2-qt. baking 
dish. 


[1] In a large resealable plastic bag, combine 
flour and venison; shake to coat. In a Dutch 
oven, brown meat in butter. Add water; stir 
to loosen browned bits from pan. Add bay 
leaves, bouillon, Worcestershire sauce, salt 
and pepper. 

[2] Bring to a boil. Reduce heat; cover and 
simmer for 1 hour or until meat is tender. 
Discard bay leaves. Add potatoes, carrots and 
onion. Cover and simmer for 25 minutes. 

[3] For dumplings, in a bowl, combine the 
flour, baking powder, salt and dill. Stir in the 
egg and milk just until moistened. Drop by ta- 
blespoonfuls onto simmering stew. Cover and 
simmer for 15 minutes (do not lift cover) or un- 
til dumplings test done. Serve immediately. 
Yield: 4 servings. 


ELIZABETH 

SMITH 

MIDDLEBURY, 

VERMONT 

Dill-seasoned 
dumplings top this 
homey stew 
featuring tender 
venison, carrots 
and potatoes. 


[2] Cover and bake at 350° for 35-40 minutes 
or until heated through. Yield: 8 servings. 



venison 
dumpling stew 

V 4 cup all-purpose flour 

1 pound venison stew meat, cut 
into 1-inch cubes 

3 tablespoons butter 

4 to 5 cups water 
10 bay leaves 

2 teaspoons beef bouillon granules 

3 tablespoons Worcestershire 
sauce 

1 teaspoon salt 
V 2 to 3 /4 teaspoon pepper 

5 medium potatoes, peeled and 
cubed 

5 medium carrots, peeled and cut 
into 3 /4-inch slices 

1 medium onion, chopped 

DILLED DUMPLINGS: 

1 cup all-purpose flour 

1 teaspoon baking powder 
V 2 teaspoon salt 
V 2 teaspoon dill weed 
1 egg 

V 2 cup milk 
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PHIL ZIPP 

TOMAHAWK, 

WISCONSIN 

This Italian classic 
tastes great 
prepared with 
venison. The steaks 
are breaded and 
smothered in a 
tomato sauce and 
melted mozzarella 
cheese. 


venison parmigiana 

2 pounds boneless venison steaks 
1 egg 

1 tablespoon milk 
2 /3 cup seasoned bread crumbs 
V 3 cup grated Parmesan cheese 
5 tablespoons olive oil 

1 small onion, finely chopped 

2 cups hot water 

1 can (6 ounces) tomato paste 
1 teaspoon pepper 


crumbs and Parmesan cheese. Dip venison 
in egg mixture, then coat with crumb mixture. 

[2] In a large skillet, brown meat in oil on both 
sides. Place in a greased 13-in. x 9-in. x 2-in. 
baking dish. In the drippings, saute onion for 
2-3 minutes or until tender. Stir in the water, 
tomato paste, pepper, salt, sugar and marjo- 
ram. Bring to a boil. Reduce heat; simmer, un- 
covered, for 5 minutes. Pour over venison. 
Cover and bake at 350° for 50 minutes or un- 
til meat is tender. 

[3] Uncover; sprinkle with cheese. Bake 10-15 
minutes longer or until cheese is melted. 
Yield: 6 servings. 


V 2 teaspoon salt 


V 2 teaspoon sugar 

V 2 teaspoon dried marjoram 

2 cups (8 ounces) shredded 
part-skim mozzarella cheese 

[1] Pound steaks to V4-in. thickness; cut into 
serving-size pieces. In a shallow bowl, beat 
egg and milk. In another bowl, combine bread 


spiedis 

GERTRUDE SKINNER 
BINGHAMTON, NEW YORK 

This is our favorite cookout dish. The redpe origi- 
nated here in my hometown in the 1 930s. Our meat 
preference for spiedis is venison, but we use others 
when it's not available. 
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1 cup vegetable oil 
2 /3 cup cider vinegar 

2 tablespoons Worcestershire 
sauce 

V2 medium onion, finely chopped 

V2 teaspoon salt 

V2 teaspoon sugar 

V2 teaspoon dried basil 

V2 teaspoon dried marjoram 

V2 teaspoon dried rosemary, 
crushed 

2V2 pounds boneless lean venison, 
pork, beef, lamb, chicken or 
turkey, cut into IV2 to 2 -inch 
cubes 

Italian rolls or hot dog buns 

[1] In a large resealable plastic bag, combine 
first nine ingredients; add meat. Seal bag and 
turn to coat; refrigerate for 24 hours, stirring 
occasionally. 

[ 2 ] Drain and discard marinade. Thread meat 
on metal or soaked wooden skewers and 
grill over medium-hot heat until meat reach- 
es desired doneness, abut 10-15 minutes. Re- 
move meat from skewers and serve on long 
Italian rolls or hot dog buns. Yield: 8 servings. 

venison tenderloins 

BRENDA KOEHMSTEDT 
RUGBY, NORTH DAKOTA 

Venison is not typically the best meat for grilling, 
but with this marinade, the steaks come out tender, 
juicy and delicious. They're so tasty, in fact, that 
leftovers taste great cold — right from the fridge! 

3 /4 cup soy sauce 
V2 cup red wine vinegar 
V2 cup vegetable oil 
V3 cup lemon juice 
V4 cup Worcestershire sauce 
2 tablespoons ground mustard 

1 tablespoon coarsely ground 
pepper 

IV2 teaspoons dried parsley flakes 

2 garlic cloves, minced 

8 venison tenderloin (4 ounces 
each) 

[1] In a large resealable plastic bag, combine 
the first nine ingredients; add fillets. Seal bag 



VENISON MEATBALLS 


and turn to coat; refrigerate for 8 hours or 
overnight. 

[ 2 ] Drain and discard marinade. Grill fillets, 
uncovered, over medium-hot heat for 4 min- 
utes on each side or until a meat thermome- 
ter reads 160° for medium or 170° for well- 
done. Yield: 8 servings. 

venison meatballs 

1 medium onion, finely chopped 
V2 cup uncooked instant rice 
1 teaspoon salt 
V4 teaspoon pepper 
1 pound ground venison 
3 /4 cup water 

V3 cup packed brown sugar 
V3 cup ketchup 

V3 cup condensed tomato soup, 
undiluted 

1 tablespoon ground mustard 

2 teaspoons paprika 

[1] In a bowl, combine the first four ingredi- 
ents. Crumble venison over mixture and mix 
well. Shape into lV2-in. balls. Place in a 
greased 8-in. square baking dish. Combine 
the remaining ingredients; pour over meat- 
balls. 

[ 2 ] Bake, uncovered, at 375° for 35-45 minutes 
or until meat is no longer pink. Yield: 4 servings. 


SHEILA REED 
FREDERICTON, 
NEW 
BRUNSWICK 

I learned to cook 
game while my 
husband was a 
forestry student. 
We lived off the 
land as much as 
possible. I still 
enjoy these 
savory meatballs in 
a slightly sweet 
barbecue sauce. I 
make a big batch 
for an annual pool 
party and there are 
never any left. 
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JENNIFER 

WHITAKER 

NORTH 

CENTRAL, 

MASSACHUSETTS 

My husband and 
sons see to it that 
we have a good 
supply of venison in 
the freezer each 
winter, so I've come 
up with this stew to 
make good use of it. 
It smells wonderful 
as it simmers, and all 
the hearty appetites 
that appear around 
my table enjoy it. 


venison 
vegetable stew 

3 bacon strips 

2 pounds venison stew meat, cut 
into 1-inch cubes 

2 large onions, chopped 

3 V 2 cups water, divided 

1 can (8 ounces) tomato sauce 

1 envelope onion soup mix 

2 teaspoons salt 

1 bay leaf 

2 teaspoons Italian seasoning 

7 medium carrots, cut into 1-inch 
pieces 

5 medium potatoes, peeled and cut 
into 1-inch cubes 

4 celery ribs, sliced 

3 tablespoons all-purpose flour 
Hot cooked wide egg noodles 

[1] In a 4-qt. Dutch oven, cook bacon until 
crisp. Remove to a paper towel to drain; re- 
serve drippings in pan. Crumble bacon and 


set aside. Cook venison and onions in drip- 
pings until meat is lightly browned. Add 3 
cups water, tomato sauce, soup mix, salt, bay 
leaf and Italian seasoning; bring to a boil. 
Reduce heat; cover and simmer for IV 2 hours 
or until meat is almost tender. 

[2] Add carrots, potatoes and celery; return to 
a boil. Reduce heat; cover and simmer 30-45 
minutes or until meat and vegetables are ten- 
der. Combine flour and remaining water un- 
til smooth; stir into stew. Cook and stir until 
boiling and slightly thickened. Stir in bacon. 
Discard bay leaf before serving. Serve over 
noodles. Yield: 8 servings. 

Editor’s Note: If desired, beef stew meat or 
pork can be used in place of the venison. 

Christmas meat pie 

JAN STAHL 

FLIN FLON, MANITOBA 

Because my husband hunts, I'm always trying 
new ways to use venison. When I incorporated it 
into my meat pie recipe — a traditional French- 
Canadian dish — it was a smash hit! We make 
dozens of these pies as Christmas gifts. 



1 pound ground pork 

1 pound ground venison 
3 cups water 

2 medium onions, chopped 

1 medium carrot, chopped 

2 tablespoons beef gravy mix 
2 teaspoons dried thyme 

2 teaspoons ground mustard 

3 garlic cloves, minced 
1 teaspoon rubbed sage 
1 teaspoon pepper 

V 2 teaspoon salt 

3 cups hot mashed potatoes 
(prepared without added butter 
or milk) 

Pastry for double-crust pie (9 inches) 
Milk 

[1] In a large skillet, cook pork and venison 
over medium heat until no longer pink; drain. 
Stir in water, onions, carrot, gravy mix, thyme, 
mustard, garlic, sage, pepper and salt. Bring 
to a boil. Reduce heat; simmer, uncovered, for 
1 hour or until vegetables are tender, stirring 
occasionally. Drain. Stir in potatoes. 
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[2] Line a 9-in. deep-dish pie plate with bot- 
tom pastry; trim even with edge. Add meat 
mixture. Roll out remaining pastry to fit top of 
pie. Make decorative cutouts or cut slits in pas- 
try; place over filling. Trim, seal and flute edges. 

[3] Brush pastry and cutouts with milk; place 
cutouts on the pie. Bake at 400° for 15 minutes. 
Reduce heat to 350°; bake 35-40 minutes longer 
or until golden brown. Yield: 6-8 servings. 

venison pot roast 

3 tablespoons all-purpose flour 
V 2 teaspoon salt 


8 small potatoes, peeled 

6 medium carrots, cut into 2-inch 
pieces 

4 celery ribs, cut into 2-inch pieces 

[1] Combine the first three ingredients; rub 
over roast. In a Dutch oven, brown roast on all 
sides in oil. Add apple juice, broth, onion, 
thyme and bay leaf. Bring to a boil; reduce 
heat. Cover and simmer for 2 hours. 

[2] Add potatoes, carrots and celery; cover 
and simmer for 1 hour or until meat and veg- 
etables are tender. Discard bay leaf. Thicken 
pan juices if desired. Yield: 6-8 servings. 


DEBBIE PHILLIPS 
PITTSBURG, 
TEXAS 

This hearty dish has 
tender meat and 
wonderful 
seasonings. Game 
is plentiful around 
our home, and my 
family could 
eat this satisfying 
meal weekly. 


V 2 teaspoon pepper 

1 boneless shoulder venison roast 
(3 pounds) 

2 tablespoons vegetable oil 
1 cup apple juice or cider 

1 cup beef broth 
1 medium onion, sliced 
1 teaspoon dried thyme 
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Italian dressing is a great way 
to season venison. Cut venison 
loin into cubes and marinate several hours in 
Italian dressing and drain. Coat the cubes in flour 
and deep fry until cooked. I also pour it over 
venison steaks before baking. 



1 bay leaf 


BECKY, GEORGIA 
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CHRIS 

MOUNTAIN 

INNISFAIL, 

ALBERTA 

Our family especially 
likes this tender 
moose main dish in 
the fall and winter, 
when an oven meal 
really satisfies. 

The seasonings 
cover the game 
flavor wonderfully, 
and the tomatoes 
keep the meat nice 
and moist. 



moose steak 

1 boneless moose or sirloin steak 
(about 1 inch thick and IV 2 
pounds) 

V 4 cup cornstarch 

1 tablespoon ground mustard 

1 teaspoon salt 

V 2 teaspoon pepper 

2 tablespoons vegetable oil 

1 can (I 4 V 2 ounces) diced 
tomatoes, undrained 


special venison 
meatballs 

GERALDINE MENNEAR 
MASTIC, NEW YORK 

These meatballs are a savory blend of ground veni- 
son and pork sausage, with water chestnuts for 
crunch. 

1 egg, lightly beaten 

1 cup soft bread crumbs 

1 can (8 ounces) water chestnuts, 
drained and finely chopped 



1 medium onion, thinly sliced 
1 medium carrot, diced 
Hot cooked wide egg noodles, optional 

[1] Cut steak into serving-size pieces. Com- 
bine cornstarch, mustard, salt and pepper; 
rub half over steak. Pound with a meat mallet 
to tenderize. Rub with remaining cornstarch 
mixture; pound on both sides with the mallet. 

[2] In a skillet, brown steak in oil. Transfer to 
a greased 2V2-qt. baking dish. Top with toma- 
toes, onion and carrot. Cover and bake at 350° 
for IV 4 -IV 2 hours or until a meat thermometer 
reads 160° and the meat is tender. Serve 
over noodles if desired. Yield: 4-6 servings. 


V 4 cup soy sauce 

2 teaspoons ground ginger 
1 garlic clove, minced 

1 pound ground venison 
1 pound bulk pork sausage 

3 to 4 teaspoons vegetable oil, 
divided 

V 2 pound fresh mushrooms, sliced 
1 can (14V2 ounces) chicken broth 
IV 4 cups cold water, divided 
3 tablespoons cornstarch 
Hot cooked noodles 
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[1] In a bowl, combine the egg, bread crumbs, 
water chestnuts, soy sauce, ginger and gar- 
lic. Crumble the venison and sausage over the 
mixture and mix well. Shape into 1-in. balls. 
In a skillet over medium heat, brown meat- 
balls in batches in 2 teaspoons oil, adding 1 
teaspoon oil if needed. Transfer meatballs to 
a slow cooker. 

[2] In the same skillet, saute mushrooms in 1 
teaspoon oil until tender. Stir in the broth and 
1 cup cold water. Pour over the meatballs. 
Cover and cook on low for 4-5 hours or until 
a meat thermometer reads 160°. 


[2] In a small bowl, whisk the ketchup, brown 
sugar, Worcestershire sauce and mustard un- 
til blended. Spoon over patties. Bake, uncov- 
ered, at 350° for 22-26 minutes or until meat 
juices run clear. Serve on rolls with cheese 
and tomato if desired. Yield: 8 servings. 

pasta pizza 
venison bake 

8 ounces uncooked elbow 
macaroni 


[3] Remove meatballs and mushrooms with a 
slotted spoon; keep warm. Strain cooking juices 
into a saucepan. Combine cornstarch and re- 
maining water until smooth; add to saucepan. 
Bring to a boil; cook and stir for 2 minutes or un- 
til thickened. Serve over the meatballs, mush- 
rooms and noodles. Yield: 8-10 servings. 

baked venison 
burgers 

TERESA BOWEN 
CHOUDRANT, LOUISIANA 

Since my husband enjoys hunting, we have an 
abundance of venison each winter. I adapted a 
meat loaf recipe to make these baked burgers, 
and we haven't eaten plain burgers since! 

3 /4 cup quick-cooking oats 
3 /4 cup milk 


1 pound ground venison 
V 2 teaspoon salt 
V 4 teaspoon pepper 
1 can (16 ounces) pizza sauce 

1 can (4 ounces) mushroom stems 
and pieces, drained 

2 cups (8 ounces) shredded 
mozzarella cheese 

[1] Cook the macaroni according to package 
directions. 

[2] Meanwhile, in a large skillet, cook the 
venison, salt and pepper over medium heat un- 
til meat is no longer pink; drain if necessary. 
Drain the macaroni; place half in a greased 2- 
qt. baking dish. Top with half of the venison, 
pizza sauce, mushrooms and cheese. Repeat 
layers. Cover and bake at 350° for 15 minutes. 

[3] Uncover; bake 10 minutes longer or until 
heated through and cheese is melted. Yield: 
6 servings. 


DONNA THOMAS 
BARK RIVER, 
MICHIGAN 

Venison gives a 
pleasant change-of- 
pace flavor to this 
quick-to-fix pasta 
casserole. My 
husband is an avid 
hunter, so l f m 
always trying to 
find new ways to 
prepare ground 
venison. Even those 
who usually don't 
care for the meat 
will like this hearty, 
one-dish meal. 


V 4 cup chopped onion 
1 egg, beaten 

V 2 to 1 teaspoon seasoned salt 

1 pound ground venison 

1 pound ground beef 

V 3 cup ketchup 

1 tablespoon brown sugar 

1 tablespoon Worcestershire sauce 

1 tablespoon prepared mustard 

6 sandwich rolls, split 

Swiss cheese and tomato slices, 
optional 

[1] In a large bowl, combine the oats, milk, 
onion, egg and seasoned salt. Crumble veni- 
son and beef over mixture; mix well. Shape in- 
to eight patties; place in a greased 15-in. x 10- 
in. x 1-in. baking pan. 



PASTA PIZZA VENISON BAKE 
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FRANCES 

HANSON 

MILLS, WYOMING 

My sister-in-law, 
who has cooked for 
many years at the 
family ranch, shared 
this hearty recipe 
with me. I make it 
often during the 
winter. It sure can 
warm you up after 
being outside doing 
chores! 


wild west chili 

2 bacon strips, diced 

1 pound ground venison or beef 

2 teaspoons chili powder 
1 V 2 teaspoons salt 

V 4 teaspoon garlic salt 
V 4 teaspoon dried oregano 
Vs teaspoon cayenne pepper 

3 to 5 drops hot pepper sauce 

1 can (I 4 V 2 ounces) diced 
tomatoes, undrained 

1 cup each finely chopped celery, 
onion and carrots 

V 2 cup finely chopped green pepper 

1 can (16 ounces) chili beans, 
undrained 

[1] In a large saucepan, cook the bacon and 


in beans; cook 30 minutes longer. Yield: 6 
servings. 

wild rice 
venison stew 

DARLA HASELTINE 
WYOMING, MINNESOTA 

With three hunters in the family and plenty of 
wild rice on hand, this hearty stew is a "must" at 
our house. 

V 3 cup all-purpose flour 

V 2 teaspoon pepper 

IV 2 pounds venison, cut into 1-inch 
cubes 

2 tablespoons canola oil 
2 3 /4 cups water 

1 can (14V2 ounces) beef broth 


the venison over medium heat until no longer 


V 2 teaspoon beef bouillon granules 


pink; drain. Add the seasonings; cook and stir 
for 5 minutes. 


2 medium potatoes, peeled and 
cubed 


[2] Stir in tomatoes, celery, onion, carrots 
and green pepper; bring to a boil. Reduce 
heat; cover and simmer for 40 minutes. Stir 


1 medium onion, cut into wedges 

2 medium carrots, cut into 3 /4-inch 
pieces 



a /3 cup uncooked wild rice 

[1] In a large resealable plastic bag, combine 
flour and pepper. Add venison; shake to coat. 
In a Dutch oven, brown meat in oil. Add wa- 
ter, broth and bouillon; bring to a boil. Reduce 
heat; cover and simmer for IV 4 hours. 

[2] Stir in the potatoes, onion, carrots and rice; 
return to a boil. Reduce heat; cover and sim- 
mer for 30-40 minutes or until vegetables and 
rice are tender. Yield: 6 servings. 

venison meat loaf 

LIZ GILCHRIST 
BOLTON, ONTARIO 

My mother, who claims she can detect venison in 
any recipe, didn't have a clue it was in this tender 
meat loaf until we told her after dinner. She raved 
about this flavorful main dish the entire time she 
was eating it! 

2 eggs 

1 can (8 ounces) tomato sauce 
1 medium onion, finely chopped 
1 cup dry bread crumbs 
IV 2 teaspoons salt 



VENISON 



Vs teaspoon pepper 

IV 2 pounds ground venison 

2 tablespoons brown sugar 

2 tablespoons spicy brown 
mustard 

2 tablespoons white vinegar 

[1] In a large bowl, lightly beat eggs; add 
tomato sauce, onion, crumbs, salt and pepper. 
Crumble ground venison over mixture and 
mix well. 

[2] Press into an ungreased 9-in. x 5-in. x 3-in. 
loaf pan. Combine brown sugar, mustard 
and vinegar; pour over meat loaf. Bake, un- 
covered, at 350° for 70 minutes. Yield: 6-8 
servings. 

venison roast 

1 venison roast (3 to 4 pounds) 


5 small onions, quartered 

1 tablespoon beef bouillon 
granules 

1 teaspoon browning sauce, 
optional 

2 tablespoons cornstarch 

3 tablespoons cold water 

[1] Cut 10 deep slits in roast; place a garlic 
clove in each slit. Pierce roast in several 
places with a meat fork. Combine rosemary, 1 
teaspoon onion powder, garlic powder and 
thyme; rub over entire roast. Cover; refriger- 
ate for 2 hours. 

[2] Add V 2 in. of water to a roasting pan. Place 
the roast, carrots and onions in pan. Cover 
and bake at 325° for 2V2-3 hours or until a 
meat thermometer reads 160°. Remove meat 
and vegetables to a serving platter; keep 
warm. 


RUTH MCLAREN 
SHERMANS 
DALE, 
PENNSYLVANIA 

We f ve always 
cooked with 
venison... and this 
flavorful roast and 
gravy have been a 
favorite at our 
house for years. 


10 whole garlic cloves, peeled 

2 teaspoons dried rosemary, 
crushed 

IV 2 teaspoons onion powder, divided 
1 teaspoon garlic powder 
1 teaspoon dried thyme 
7 medium carrots, quartered 


[3] Strain drippings into a measuring cup. In 
a saucepan, combine 3 cups drippings, bouil- 
lon, browning sauce if desired and remain- 
ing onion powder. Combine cornstarch and 
cold water until smooth; stir into drippings. 
Bring to a boil; cook and stir for 2 minutes or 
until thickened. Serve with roast. Yield: 8 
servings. 
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DIANNA 

CROSKEY 

GIBSONIA, 

PENNSYLVANIA 

The first time I 
served this dish to 
my deer-hunting 
family, everyone 
thought I had 
ordered from an 
Italian restaurant. 
My brother-in-law 
even asked me to 
make this for his 
birthday dinner. 


Spaghetti sauce, warmed, optional 

[1] Let dough rise in a warm place until dou- 
bled. Meanwhile, in a skillet over medium 
heat, cook venison, onion, green pepper and 
mushrooms in oil until meat is no longer pink. 
Drain. Stir in Italian seasoning; set aside. 

[2] On a lightly floured surface, punch dough 
down. Roll out each loaf into a 16-in. x 8-in. 
rectangle; cut in half widthwise. Brush V2 ta- 
blespoon Italian dressing over each square to 
within 1 in. of edges. On half of each square, 
mound a fourth of the venison mixture, Ched- 
dar cheese, mozzarella and pepperoni. Fold 
dough over filling and seal edges well. 

[3] Place on a greased baking sheet. Brush 
with the remaining dressing; sprinkle with 
Parmesan cheese. Bake at 350° for 30-35 min- 
utes or until golden brown. Slice; serve with 
spaghetti sauce if desired. Yield: 4 loaves (1- 
2 servings each). 


venison stromboli 

2 loaves (1 pound each) frozen 
bread dough, thawed 

1 pound ground venison 

1 medium onion, chopped 
V2 medium green pepper, chopped 

1 can (4 ounces) mushroom stems 
and pieces, drained 

2 tablespoons olive oil 

1 teaspoon Italian seasoning 

3 tablespoons prepared Italian 
salad dressing, divided 

1 cup (4 ounces) shredded 
Cheddar cheese 

1 cup (4 ounces) shredded 
mozzarella cheese 

2 packages (3 ounces each) sliced 
pepperoni 

V 4 cup grated Parmesan cheese 


VENISON 
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tangy venison 
stroganoff 

ELLEN SPES 
CARO, MICHIGAN 

I coat tender chunks of venison and chopped onion 
with a silky sour cream sauce in this delicious ver- 
sion of a classic recipe. Your family is sure to savor 
every forkful. 

IV 2 pounds boneless venison steak, 
cubed 

1 medium onion, sliced 

1 can (IOV 2 ounces) condensed 
beef broth, undiluted 

1 tablespoon Worcestershire sauce 

1 tablespoon ketchup 

1 teaspoon curry powder 
V 2 teaspoon ground ginger 
V 2 teaspoon salt 

V 4 teaspoon pepper 
4 V 2 teaspoons cornstarch 
V 2 cup sour cream 

2 tablespoons prepared 
horseradish 

Hot cooked noodles 

[1] Place venison and onion in a slow cooker. 
Combine the next seven ingredients; pour 
over venison. Cover and cook on high for 3- 
3V2 hours or until meat is tender. 

[2] In a small bowl, combine the cornstarch, 
sour cream and horseradish; mix well. Grad- 
ually stir into venison mixture. Cover and 
cook 15 minutes longer or until sauce is thick- 
ened. Serve over noodles. Yield: 4 servings. 

venison pot roast 
with spaetzle 

1 boneless shoulder venison roast 
(3 to 4 pounds) 

3 tablespoons vegetable oil 

1 can (14V2 ounces) chicken broth 
V 3 cup soy sauce 

1 large onion, sliced 

4 garlic cloves, minced 

V 2 teaspoon ground ginger 

SPAETZLE: 

2 eggs 


V 2 teaspoon salt 
2 V 4 cups all-purpose flour 
2 /3 cup milk 
2 quarts beef broth 
V 4 cup butter, melted 
Vs teaspoon pepper 

GRAVY 

V 3 cup water 

V 3 cup all-purpose flour 

[1] In a Dutch oven, brown roast in oil; add the 
next five ingredients. Cover and simmer for 
4 hours or until meat is tender. 


[2] For spaetzle, beat eggs and salt in a medi- 
um bowl. With a wooden spoon, gradually stir 
in flour and milk. In a large saucepan, bring 
broth to a boil. Place dough in a colander or 
spaetzle maker; place over boiling broth. 
Press dough with a wooden spoon until bits 
drop into broth. Cook for 5 minutes or until 
tender. Drain; toss spaetzle with butter. Sprin- 
kle with pepper and keep warm. 

[3] Remove roast to a serving platter and keep 
warm. Measure 3 cups pan juices; return to pan. 
Combine water and flour; stir into pan juices. 
Cook and stir until thickened and bubbly. Cook 
and stir 1 minute more. Slice roast; serve with 
spaetzle and gravy. Yield: 6-8 servings. 


HELEN 

FEATHERLY 

HAMBURG, 

MICHIGAN 


My husband 
enjoyed deer 
hunting for many 
years, so I was 
challenged to find 
ways to put that 
meat to good use. 

This nicely 
seasoned roast is a 
real treat with the 
homemade 
spaetzle and 
flavorful gravy. 


VENISON POT ROAST 
WITH SPAETZLE 
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sweet-and-sour elk 


SUSAN BOWDLE 
EPHRATA, WASHINGTON 


Baked elk steaks smothered with a simple, savory 
sauce is a special dinner we f ve enjoyed for years. 
My husband, Ralph, and I used to do quite a bit of 
hunting, so I accumulated lots of terrific recipes like 
this one. 

1 envelope onion soup mix 

V4 cup water 

1 jar (12 ounces) apricot preserves 

V2 cup Russian or Catalina salad 
dressing 

V4 cup packed brown sugar 

1 tablespoon cider vinegar 
1V2 pounds elk steaks, cut into 
V2-inch strips 


DOLORES CROCK 

CHEYENNE, 

WYOMING 

Wyoming is a 
paradise for people 
like us who enjoy 
hunting. My 
husband was 
thrilled when our 
jobs brought us here 
over 20 years ago. 
I f ve been cooking 
game since I was a 
girl, so I use recipes 
like this enticing elk 
dish often. It's one 
of our favorites. 


elk parmesan 

IV2 pounds boneless elk steak 
V4 to V2 teaspoon garlic salt 
Vs teaspoon pepper 
V2 cup dry Italian bread crumbs 
V2 cup grated Parmesan cheese 
2 eggs 
V4 cup water 
V2 cup all-purpose flour 
V4 cup olive oil 
IV2 cups spaghetti sauce 
6 slices part-skim mozzarella cheese 
Hot cooked noodles 
Snipped fresh parsley, optional 


1 teaspoon salt 
V4 teaspoon pepper 
Hot cooked rice 

[1] In a bowl, combine soup mix and water; let 
stand for 15 minutes. Add preserves, salad 
dressing, brown sugar and vinegar; mix well. 

[ 2 ] Place elk in a greased 13-in. x 9-in. x 2-in. 
baking dish. Sprinkle with salt and pepper. 
Pour apricot mixture over the elk. Cover and 
bake at 350° for 45 minutes. 

[ 3 ] Uncover and bake 30-40 minutes longer or 
until meat is fork-tender. Serve over rice. 
Yield: 4-6 servings. 


[1] Cut meat into six pieces; pound with a 
meat mallet to tenderize. Sprinkle with gar- 
lic salt and pepper. Combine bread crumbs 
and the Parmesan cheese in a bowl. In anoth- 
er bowl, beat eggs with water. Dip both sides 
of meat into flour, then into egg mixture. 
Press each side of meat into crumb mixture; 
refrigerate for 20 minutes. 


tip 


HUNTING & FISHING 


Our family favorite is Marinat- 
ed Venison Steak. We grill this 



[ 2 ] Heat oil in a large skillet; brown meat on 
both sides. Place in a greased 13-in. x 9-in. x 
2-in. baking pan. Spoon 2 tablespoons 
spaghetti sauce over each piece. Cover with 
mozzarella; top with remaining spaghetti 
sauce. Bake, uncovered, at 350° for 30 minutes 
or until meat is tender. Serve over noodles; gar- 
nish with parsley if desired. Yield: 6 servings. 


year-round! Our kids prefer this venison steak over 
beef steak any day. Our marinade for I pound of 
venison steak is 3 tablespoons canola oil, I table- 
spoon lemon juice, I tablespoon soy sauce, I table- 
spoon Worcestershire sauce, 2 teaspoons minced 
garlic and l /4 teaspoon pepper. I marinate the meat 
in the refrigerator for 8 hours or overnight. 

JAN, MICHIGAN 
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hearty 

hunter’s stew 


6 medium potatoes, peeled and 
quartered 

1 cup frozen peas 


2 pounds venison or beef chuck, 
cut in 1 -inch cubes 

2 tablespoons vegetable oil 

4V4 cups water, divided 

V2 cup tomato juice 

2 medium onions, cut into wedges 

2 celery ribs, sliced 

1 teaspoon Worcestershire sauce 

2 bay leaves 

2 to 3 teaspoons salt 
V2 teaspoon pepper 
6 medium carrots, quartered 
1 large rutabaga, peeled and cubed 


1 tablespoon cornstarch 
Baking powder biscuits, optional 

[1] In a Dutch oven, brown meat in oil. Add 4 
cups water and stir to loosen browned bits 
from pan. Add tomato juice, onions, celery, 
Worcestershire sauce, bay leaves, salt and 
pepper. Cover; reduce heat to simmer. Cook 
for 2 hours, stirring occasionally. Discard bay 
leaves. Add carrots, rutabaga and potatoes. 

[ 2 ] Cover and cook for 40-60 minutes. Stir in 
the peas; cook for 10 minutes. Combine corn- 
starch and remaining water until smooth; stir 
into stew. Cook and stir for 2 minutes or un- 
til thickened. Serve with baking powder bis- 
cuits if desired. Yield: 8 servings. 


JOYCE 

WORSECH 

CATAWBA, 

WISCONSIN 

Moist, tender meat 
and thick, rich 
gravy are the 
hallmarks of this 
classic recipe 
slow-simmered in a 
cast-iron pot. 
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KAREN SMITH 

MACKINAW, 

ILLINOIS 

This cheesy dip is 
so yummy that even 
those who don't 
enjoy venison will 
dig right in. My 
grandsons put it 
in a bowl and eat 
it with a spoon. I 
double or triple the 
recipe when they're 
coming over to 
make sure I have 
enough. 


venison cheese dip 

1 pound ground venison 

3 /4 cup chopped onion, divided 

3 /4 cup chopped green pepper, 
divided 

2 tablespoons vegetable oil 

1 pound process cheese (Velveeta), 
cubed 

1 can (15 ounces) chili without 
beans 


stuffing-topped 
venison chops 

SUE GRONHOLZ 
BEAVER DAM, WISCONSIN 

A moist stuffing with apples and raisins is great 
with pork chops, so I decided to try it with veni- 
son chops, too. These chops are special enough 
for company. 

4 venison loin chops (lV4 inches 
thick) 



1 bottle (12 ounces) chili sauce 
V 2 teaspoon garlic salt 
V 2 teaspoon salt 
V 2 teaspoon pepper 
V 2 cup shredded Cheddar cheese 
Nacho chips 

[1] In a large skillet over medium heat, cook 
the venison, V2 cup onion and V2 cup green 
pepper in oil until meat is no longer pink; 
drain. Stir in the next six ingredients; cook 
and stir until the cheese is melted. 

[2] Transfer to a serving dish. Sprinkle with 
cheddar cheese and remaining onion and 
green pepper. Serve with chips. Yield: 6 cups. 


2 tablespoons vegetable oil 

1 to IV 2 cups beef broth 

APPLE STUFFING: 

2 cups cubed day-old bread 

1 cup chopped peeled tart apple 
V 4 cup sugar 
V 4 cup raisins 
V 4 cup chopped onion 
V 4 cup butter, melted 
V 4 cup hot water 

1 teaspoon salt 
V 2 teaspoon pepper 
Vs teaspoon rubbed sage 
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[1] In a skillet, brown chops in oil on both 
sides. Transfer to a greased 11 -in. x 7-in. x 2- 
in. baking dish; add enough broth to reach top 
of chops. In a bowl, combine stuffing ingre- 
dients; mix well. Spoon over chops. Cover and 
bake at 350° for 30 minutes. 

[2] Uncover; bake 20-30 minutes longer or un- 
til a meat thermometer reads 160°. Yield: 4 
servings. 


Bring to a boil; cook and stir for 2 minutes or 
until thickened. 

[3] Discard bay leaf. Spread V 2 cup tomato 
sauce into a greased 13-in. x 9-in. x 2-in. bak- 
ing dish; top with four noodles. Layer with 1 
cup spinach, V 2 cup cottage cheese, half of 
white sauce, 1 cup mozzarella cheese, half of 
venison and V 2 cup cheddar cheese. Repeat 
layers once. 


JO MITCHELL 
MOUNTAIN 
VIEW, WYOMING 

I often use elk for 
this satisfying 
lasagna. You can 
also make it using 
ground beef. 


spinach 

venison lasagna 

V 4 cup chopped onion 

2 tablespoons butter 

2 cans (8 ounces each) tomato 
sauce 

1 teaspoon each Worcestershire 
sauce and dried basil 

1 bay leaf 

V 4 teaspoon each garlic powder, 
ground cloves, ground allspice 
and dried oregano 

WHITE SAUCE: 

1 can (4 ounces) mushroom stems 
and pieces, drained 

V 4 cup chopped onion 

V 3 cup all-purpose flour 

2 cups milk 

12 lasagna noodles, cooked and 
drained 

2 packages (10 ounces each) frozen 
chopped spinach, thawed and 
squeezed dry 

1 cup (8 ounces) cottage cheese 

3 cups (12 ounces) shredded 
mozzarella cheese 

2 pounds ground venison, cooked 
and drained 

1 cup (4 ounces) shredded cheddar 
cheese 

[1] In a large skillet, saute the onion in but- 
ter until tender. Stir in the tomato sauce, wa- 
ter, barbecue sauce, Worcestershire sauce, 
basil, bay leaf, garlic powder, cloves, allspice 
and oregano. Bring to a boil. Reduce heat. 
Cover and simmer for 30 minutes. 

[2] Meanwhile, in a saucepan, saute mush- 
rooms and onion in butter until tender. Stir in 
flour. Gradually whisk in milk until blended. 


[4] Top with remaining noodles, tomato sauce 
and mozzarella cheese. Cover; bake at 350° for 
35 minutes. Uncover; bake 10-15 minutes 
longer. Let stand 10 minutes before serving. 
Yield: 8 servings. 


HUNTING & FISHING 


tip 


Keep in mind when butcher- 
ing game to always cut across 
the grain, never with the grain. This will keep 
the meat the most tender. 


JERRY, WISCONSIN 
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DIANE BURGE 

FRIEDHEIM, 

MISSOURI 

When a family 
friend shared his 
hunting bounty 
with us, I looked for 
new ways to serve 
the venison. Even 
our two children 
asked for seconds. 


venison on 
caraway rolls 

IV 2 teaspoons active dry yeast 

3 /4 cup warm water (110° to 115° 

IV 2 teaspoons sugar 

2 tablespoons butter, softened 

2 tablespoons nonfat dry milk 
powder 


1 egg 

1 teaspoon salt 
2 V 2 to 3 cups all-purpose flour 
1 egg white 
1 teaspoon cold water 
1 tablespoon rye flour 


V 2 teaspoon coarse salt 


V 2 teaspoon caraway seeds 


V 2 teaspoon garlic powder 
V 2 teaspoon dried oregano 
V 2 teaspoon pepper 
3 teaspoons cornstarch 
1 tablespoon cold water 

[1] In a mixing bowl, dissolve yeast in warm 
water. Add sugar; let stand for 5 minutes. 
Beat in butter, milk powder, egg, salt and 
enough all-purpose flour to form a soft dough. 
Turn onto a floured surface; knead until 
smooth and elastic, about 4-6 minutes. Place 
in a greased bowl, turning once to grease top. 
Cover and let rise in a warm place until dou- 
bled, about 40 minutes. 

[2] Punch dough down. Turn onto a lightly 
floured surface; divide into 12 pieces. Shape 
into 2V2-in. circles. Place 2 in. apart on 
greased baking sheets. Cover and let rise 
until doubled, about 20-25 minutes. 



VENISON BARBECUE: 

1 venison roast (3 to 4 pounds) 

1 cup water 
V 2 cup ketchup 

2 tablespoons onion soup mix 

2 teaspoons prepared horseradish 




[3] Beat egg white and cold water; brush over 
dough. Combine rye flour, coarse salt and car- 
away seeds; sprinkle over rolls. Bake at 425° 
for 9-12 minutes or until golden brown. Re- 
move from pans to wire racks. 

[4] Place the venison roast in a Dutch oven. In 
a bowl, combine water, ketchup, soup mix, 
horseradish and seasonings; pour over roast. 
Cover and bake at 325° for 2-3 hours or until 
a meat thermometer reads 160° and meat is 
tender, turning once. 

[5] Remove roast; let stand for 10 minutes. 
Shred meat with two forks; keep warm. Com- 
bine cornstarch and cold water until smooth; 
stir into pan drippings until blended. Bring 
to a boil; cook and stir for 2 minutes or until 
thickened. Return meat to the pan; heat 
through. Split rolls. Serve meat and gravy on 
rolls. Yield: 12 sandwiches. 

deep-dish 
hunter’s pie 

1 V 2 pounds potatoes, peeled and 
cubed 

3 garlic cloves, minced 

V 4 cup milk 

1 tablespoon butter 

V 4 teaspoon dried rosemary, 
crushed 

V 2 teaspoon salt 
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VENISON 


CHRISTINA 

RULIEN 

MARYSVILLE, 

WASHINGTON 

My husband, an 
avid hunter, loves 
the garlic mashed 
potato topping on 
this well-seasoned 
venison dish. It's a 
special way to use 
up cooked venison. 


Vs teaspoon pepper 
FILLING: 

1 cup sliced fresh mushrooms 
1 cup sliced carrots 
V2 cup chopped onion 
V4 cup chopped green pepper 

1 tablespoon butter 

2 cups cubed cooked venison 
IV2 cups beef broth 

V4 teaspoon dried thyme 
Vs teaspoon ground nutmeg 

3 tablespoons all-purpose flour 
3 tablespoons cold water 

V3 cup shredded Cheddar cheese 
2 tablespoons minced parsley 

[1] Cook potatoes in boiling water until ten- 
der; drain and mash. Add the garlic, milk, but- 
ter, rosemary, salt and pepper; set aside. 

[2] In a large skillet, saute mushrooms, car- 
rots, onion and green pepper in butter until 


tender. Add venison, broth, thyme and nut- 
meg. Bring to a boil. Reduce heat; cover and 
simmer for 25-30 minutes or until the meat 
and vegetables are tender. 

[3] Combine the flour and water until smooth; 
stir into skillet. Bring to a boil; cook and stir 
for 2 minutes or until thickened. Transfer to 
a greased 2-qt. baking dish. Spread mashed 
potatoes over the top. Bake, uncovered, at 
350° for 30-40 minutes or until bubbly. Sprin- 
kle with cheese. Bake 5 minutes longer or un- 
til cheese is melted. Sprinkle with parsley. 
Yield: 6 servings. 


HUNTING & FISHING 


To fix deer cube steak, soak 


the steaks in milk for about 10 
minutes, take them out and coat them with flour. 
Fry them slowly in butter until golden. Make a 
mushroom gravy and put the gravy and the cube 
steaks in a slow cooker for about 4 or 5 hours. 
It is delicious 


ANGELA, WEST VIRGINIA 
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Young wild ducks have 
dark, tender meat and 
weigh about 3!/2 to 5. 

Wild geese typically 
weigh between 
5 and 18 pounds. 

Pheasants 
are a medium-size 
game bird. The 
female, usually about 
3 pounds, has more 
tender, plump and 
juicy meat than the 
male, which weighs 
about 5 pounds. 

Quail, known 
as partridge in some 
regions of America, 
are typically 3 to 7 
ounces. 

Wild turkeys 
are one of North 
America’s native 
birds. Compared 
to their domestic 
counterparts, wild 
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rabbit gumbo 

duck breasts with apricot 
chutney 

grilled wild turkey breast 
hasenpfeffer 
pheasant in cream sauce 
roast Christmas goose 
hearty goose soup 
quail in mushroom gravy 
rabbit fricassee 
jack’s stuffed mushrooms 
jalapeno quail appetizers 
braised rabbit 
italian-style duck 
creamed grouse on toast 
pheasant potpie 
barbecued wild duck 
slow-cooked goose 
rabbit with tarragon sauce 
quail with mushroom sauce 
pheasant stir-fry 
wild duck gumbo 
pheasant and wild rice 

quail with creamy 
mushroom sauce 

rice- stuffed squab 
roasted wild turkey 

wild goose with giblet 
stuffing 

baked pheasant in 

pheasant with 
cranberry sauce 

partridge with wild 
rice 


turkeys are leaner, 
less meaty, not as ten- 
der and have a 
stronger flavor. 



55 quail with rice 

56 rabbit breakfast 
sausage 

56 pheasant in 
mustard sauce 

57 wild turkey bake 
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rabbit gumbo 

1 small onion, chopped 

1 small green pepper, chopped 

V4 cup vegetable oil 

1 dressed rabbit (about 3 pounds), 
cut into pieces 

V2 pound smoked sausage, halved 
and cut into a / 4 -inch slices 

1 teaspoon salt 

V2 teaspoon dried thyme 

V4 teaspoon pepper 

V4 teaspoon cayenne pepper 

V2 cup sliced okra 

Hot cooked rice 

[1] In a Dutch oven, saute onion and green 
pepper in oil until tender. Add rabbit and 
enough water to cover. Cover and simmer for 
1 V2 to 2 hours or until meat is very tender. Add 
sausage, salt, thyme, pepper and cayenne. 
Simmer, uncovered, for 15-20 minutes. 

[ 2 ] Remove rabbit; cool. Debone and cut into 
bite-size pieces; return to pan. Stir in okra; 
bring to a boil. Serve in bowls over rice. Yield: 
4-6 servings. 


duck breasts with 
apricot chutney 

TASTE OF HOME TEST KITCHEN 

When serving this entree as part of a buffet, use a 
chafing dish or slow cooker to keep it warm. The 
recipe is for 12 people, so it's good for special oc- 
casions. The recipe could also easily be cut in half. 

IV2 cups orange juice 
2 /3 cup sugar 

2 packages (6 ounces each) dried 
apricots, chopped 

V2 cup dried cherries 

V2 cup golden raisins 


HUNTING & FISHING 


When I have wild turkey, duck 
or goose breasts, I slice them 
fairly thin — about V4 inch — and coat them with a 
mixture of flour, cornmeal, salt, pepper and red 
pepper flakes to suit our tastes. I then deep fry 
or pan fry the slices. The pieces cook quickly and 
are tender and tasty. 

SUZANNE, KENTUCKY 


MARIE REINE 
ST. AMANT, 
LOUISIANA 


My husband's fami- 
ly has enjoyed this 
satisfying gumbo 
for many years. 

Bold seasonings 
and savory sausage 
slices enhance the 
mild meat. John 
doesn't do much 
hunting anymore, 
but we still enjoy 
this Cajun dish on 
cool evenings. 
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GAME BIRDS & SMALL GAME 


2 

3 /4 


teaspoons minced fresh 
gingerroot 

teaspoon ground coriander 


the duck if desired before slicing. Serve with 
the orange sauce and chutney. Yield: 12 
servings. 


3 /4 teaspoon ground cumin 
a /4 teaspoon salt 
V 4 teaspoon pepper 
Vs teaspoon ground cloves 
2 teaspoons lemon juice 


grilled wild 
turkey breast 

1 bone-in wild turkey breast 
(about IV 2 pounds), split 
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DUCK: 

12 duck breasts with skin 
(5 ounces each) 

1 V 2 teaspoons salt 

V 4 teaspoon pepper 

2 tablespoons olive oil 

ORANGE SAUCE: 

V 4 teaspoon minced garlic 

V 2 cup Marsala wine 
V 2 teaspoon cornstarch 
V 2 cup orange juice 
V 3 cup chicken broth 

2 tablespoons grated orange peel 

3 tablespoons cold butter 

1 tablespoon minced fresh basil 

[1] For chutney, in a saucepan, combine or- 
ange juice and sugar. Cook and stir over medi- 
um heat for 3 minutes or until sugar is dis- 
solved. Add the apricots, cherries, raisins, gin- 
ger, coriander, cumin, salt, pepper and cloves. 
Bring to a boil. Reduce heat to low; cook for 10 
minutes or until apricots are tender. Transfer 
to a bowl; stir in lemon juice. Let stand at room 
temperature for at least 2 hours. 

[2] Season both sides of duck with salt and 
pepper. In a large skillet, saute duck, skin side 
down, in oil until skin is browned; turn and 
cook for 1 minute. Set aside 1 tablespoon drip- 
pings. Place duck on a greased rack in a shal- 
low roasting pan. Bake at 350° for 30-35 min- 
utes or until juices run clear and a meat ther- 
mometer reads 180°. 

[3] For orange sauce, saute garlic in reserved 
drippings for 1 minute. Add wine; bring to a 
boil. Cook and stir until reduced by half. In a 
bowl, combine the cornstarch, orange juice, 
broth and orange peel until blended. Stir 
into wine mixture. Bring to a boil. Reduce 
heat; simmer, uncovered, for 5 minutes. 

[4] Remove from the heat. Add butter and 
basil; whisk until smooth. Remove skin from 


1 bottle (8 ounces) fat-free honey 
Dijon salad dressing 

[1] Place turkey in a large resealable plastic 
bag; add salad dressing. Seal bag and turn 
to coat; refrigerate overnight, turning occa- 
sionally. 

[2] Drain and discard marinade. Grill turkey, 
covered, over indirect medium heat for 45-55 
minutes or until juices run clear and a meat 
thermometer reads 170°. Yield: 2 servings. 


MICHELLE 

KAASE 

TOMBALL, 

TEXAS 

With only two 
ingredients, this is 
definitely the 
easiest recipe I 
have for cooking 
the wild turkey 
that my husband, 
Richard, brings 
home during 
spring hunting 
season. The grilled 
meat takes on a 
wonderful, sweet 
and smoky flavor. 
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MARY 

CALENDINE 

HIDDENITE, 

NORTH 

CAROLINA 

My husband is an 
avid hunter. Almost 
55 years ago, his 
aunt gave us this 
recipe. The tender, 
flavorful meat 
combined with the 
sour cream and 
seasonings makes a 
wonderful dish. 


hasenpfeffer 

1 large onion, sliced 
3 cups white vinegar 
3 cups water 

1 tablespoon pickling spice 

2 teaspoons salt 
V 2 teaspoon pepper 

2 bay leaves 
8 whole cloves 

1 dressed rabbit ( 2 V 2 pounds), 
cut into serving-size pieces 

V 4 cup all-purpose flour 

2 to 3 tablespoons butter 

1 cup (about 8 ounces) sour cream 

[1] In a large resealable plastic bag, combine 
onion, vinegar, water and seasonings. Add 
rabbit pieces; seal bag and refrigerate for 48 
hours, turning occasionally. Remove meat; 


strain and reserve marinade. Dry meat well; 
coat lightly with flour. 

[2] In a skillet, brown meat in butter. Gradu- 
ally add 2 to 2V2 cups reserved marinade. 
Cover and bring to a boil. Reduce heat and 
simmer until tender, about 30 minutes. Re- 
move meat to a warm platter. Add sour cream 
to pan juices; stir just until heated through. 
Spoon over the meat and serve immediately. 
Yield: 6 servings. 

pheasant in 
cream sauce 

JULIE ANDERSON 
WAUSAU, WISCONSIN 

A savory sauce with garlic and tarragon is a satis- 
fying treatment for baked pheasant. This recipe 
always brings compliments. 

1 pheasant or broiler-fryer chicken 
(2 to 3 pounds), cut up 
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1 can (10 3 /4 ounces) condensed 
cream of mushroom soup, 
undiluted 

1 can (4 ounces) sliced mushrooms, 
drained 

V 2 cup apple cider 
V 3 cup chopped onion 
4 teaspoons Worcestershire sauce 
V2 teaspoon salt 
1 garlic clove, minced 
V 4 teaspoon dried tarragon 
Paprika 

[1] Place pheasant in an ungreased 11 -in. x 
7-in. x 2-in. baking dish. Combine the next 
eight ingredients; pour over pheasant. Sprin- 
kle generously with paprika. 

[2] Bake, uncovered, at 325° for IV 2 hours or 
until a meat thermometer reads 180°, basting 
occasionally. Sprinkle again with paprika be- 
fore serving. Yield: 3-4 servings. 



20 minutes before carving. Discard fruit. 
Yield: 8 servings. 


LORETTA 
FENRICH 
BARNEY LAKE, 
WASHINGTON 


roast 

Christmas goose 

ROSEMARIE FORCUM 
WHITE STONE, VIRGINIA 

I have such fond childhood memories of Christmas 
dinner and my mother serving a golden brown 
Christmas goose. To flavor the meat, Mom stuffed 
the bird with peeled and quartered fruit that f s dis- 
carded after baking. 

1 goose (10 to 12 pounds) 

Salt and pepper 

1 medium apple, peeled and 
quartered 


hearty goose soup 

2 V 4 cups cubed uncooked goose 
1 pound red potatoes, cubed 
1 large onion, chopped 

1 each medium green, sweet 
yellow and red pepper, chopped 

2 medium carrots, cut into V2-inch 
slices 

1 cup water 

3 garlic cloves, minced 

2 teaspoons dried basil 
Salt and pepper to taste 


After my son went 
goose hunting, I 
was happy to cook 
what he brought 
home. So I 
got ingredients 
together and came 
up with this 
chunky soup. It f s 
chock-full of pasta 
and vegetables. 


1 medium navel orange, peeled 
and quartered 

1 medium lemon, peeled and 
quartered 

1 cup hot water 

[1] Sprinkle the goose cavity with salt and 
pepper. Place the apple, orange and lemon 
in the cavity. Place goose breast side up on a 
rack in a large shallow roasting pan. Prick 
skin well with a fork. Pour water into pan. 

[2] Bake, uncovered, at 350° for 2 a /4 to 3 hours 
or until a meat thermometer reads 185°. If 
necessary, drain fat from pan as it accumu- 
lates. Cover goose with foil and let stand for 


1 can (15 ounces) tomato sauce 

1 can (I4V2 ounces) Italian stewed 
tomatoes 

2 cups uncooked elbow macaroni 

[1] In a 5-qt. slow cooker, combine goose, po- 
tatoes, onion, peppers, carrots, water, garlic, 
basil, salt and pepper. Cover and cook on high 
for 4 hours or until meat juices run clear and 
vegetables are tender. 

[2] Stir in tomato sauce and tomatoes; cook 1 
hour longer. Just before serving, cook maca- 
roni according to package directions; drain. 
Stir into the soup. Yield: 13 servings (about 
3 quarts). 
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JEAN WILLIAMS 

HURTSBORO, 

ALABAMA 

We live in an area 
with many South- 
ern plantations, 
and quail are 
abundant. I cook 
this tasty dish with 
rich mushroom 
gravy often when 
my two boys are 
home. They think 
it makes a great 
meal. 


quail in 

mushroom gravy 

3 /4 cup all-purpose flour, divided 

1 teaspoon salt 

V2 teaspoon pepper 
6 quail (V3 to V2 pound each) 

V2 cup butter 

V2 pound fresh mushrooms, sliced 

2 cups chicken broth 

2 teaspoons minced fresh thyme 
or 3 /4 teaspoon dried thyme 

Hot cooked wide egg noodles, optional 

[1] Combine V2 cup flour, salt and pepper; 
coat each quail. Melt butter in skillet; brown 
the quail. Transfer to an ungreased 2 a /2-qt. 
baking dish. In the pan drippings, saute the 
mushrooms until tender. Add remaining flour 
and stir to make a smooth paste. Add broth 
and thyme, stirring constantly. Bring to a boil; 
boil for 1 minute or until thickened. Pour 
over the quail. 

[ 2 ] Cover and bake at 350° for 40-50 minutes 
or until tender and juices run clear. Serve over 
noodles if desired. Yield: 6 servings. 


rabbit fricassee 

AUDREY THIBODEAU 
MESA, ARIZONA 

I prefer rabbit cooked this way — moist and tasty, 
smothered in a tangy lemon sauce that f s also a bit 
peppery. 

1 dressed rabbit (about 3 pounds), 
cut into pieces 

V2 cup vegetable oil 

2 tablespoons all-purpose flour 
1 tablespoon butter, melted 

1 teaspoon lemon juice 
V2 to 1 teaspoon hot pepper sauce 
V2 teaspoon celery salt 
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™ We like to take 2-inch chunks 

of marinated wild turkey, duck 
or goose breast and wrap them in bacon with 
slices of jalapeno pepper and grill them. I finish 
them with my favorite BBQ sauce just before they 
come off the grill. This is also a favorite method for 
doves. SUZANNE, KENTUCKY 
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12 large fresh mushrooms 

3 to 4 whole dove or quail, cooked 
and deboned 

1 cup (4 ounces) shredded Cheddar 
cheese 

1 serrano or jalapeno pepper, 
seeded 


Salt and pepper to taste 

2 bacon strips, cooked and 
crumbled 


[1] Remove stems from mushrooms; set caps 
aside. (Discard stems or save for another use.) 
In a food processor, combine the dove, 
cheese, serrano, salt and pepper. Cover and 
pulse until finely chopped. 

[2] Stuff mushroom caps with meat mixture. 
Sprinkle with bacon. Place on a baking sheet. 
Bake at 400° for 10-15 minutes or until cheese 
is melted. Yield: 1 dozen. 


DIANA 

JOHNSTON 

KINGSTON, 

OKLAHOMA 

My husband 
quail-hunts every 
season, and this 
recipe has become 
our favorite way to 
serve the birds. The 
bacon keeps the 
meat from drying 
out, and the 
jalapeno lends 
a little zip. I 
sometimes serve 
these cute bundles 
as a main dish. 


V 2 teaspoon salt 
V 4 teaspoon pepper 
1 egg 

1 cup evaporated milk 

[1] In a skillet, brown rabbit in oil; drain. 
Cover rabbit with boiling water; cover and 
simmer for 30-40 minutes or until tender. Re- 
move meat and keep warm. Bring cooking liq- 
uid to a boil; boil, uncovered, until reduced 
to 2 cups. 

[2] In a bowl, combine flour and butter until 
smooth; gradually add a small amount of 
cooking liquid. Return to skillet. Whisk in re- 
maining liquid. Add lemon juice, hot pepper 
sauce, celery salt, salt and pepper. Bring to a 
boil, stirring constantly; cook and stir for 2 
minutes. 

[3] Reduce heat. Combine the egg and milk 
and gradually whisk into the sauce. Cook for 
1 minute or until thickened and mixture 
reaches 160°. Pour sauce over the top of the 
rabbit. Yield: 4 servings. 

jack’s stuffed 
mushrooms 

JACK HUNTER 
HARLINGEN, TEXAS 

Since my son loves stuffed mushrooms, we came 
up with this wild-game appetizer. We enjoy it be- 
fore the big meal is served. 


Editor’s Note: When cutting or seeding hot 
peppers, use rubber or plastic gloves to pro- 
tect your hands. Avoid touching your face. 

jalapeno quail 
appetizers 

2 large jalapeno peppers, halved 
lengthwise and seeded 

12 boneless quail breasts 
(about 1 pound) 

12 bacon strips 

1 bottle (16 ounces) Italian salad 
dressing 

[1] Cut each jalapeno half into three long 
strips. Place a strip widthwise in the center of 
each quail breast; roll up from a short side. 
Wrap each with a bacon strip and secure with 
toothpicks. Place in a large resealable plastic 
bag. Add salad dressing; seal bag and turn to 
coat. Refrigerate for 8 hours or overnight. 

[2] Drain and discard marinade. Grill appe- 
tizers, covered, over indirect medium heat for 
16-20 minutes or until quail juices run clear 
and bacon is crisp, turning occasionally. Yield: 
1 dozen. 

Editor’s Note: When cutting or seeding hot 
peppers, use rubber or plastic gloves to pro- 
tect your hands. Avoid touching your face. 
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DAWN BRYANT 
NORTH PLATTE, 
NEBRASKA 

My husband and I 
do a lot of hunting 
and eat more wild 
game than domes- 
tic meat. I came up 
with this recipe for 
wild rabbit, and 
the meat cooks up 
tender and tangy 
with a fresh, light 
sauce. I like to 
serve it with baked 
potatoes and 
steamed broccoli. 


braised rabbit 

1 dressed rabbit ( 2 V 2 pounds), cut 
into serving-size pieces 

V 4 cup olive oil 

1 large onion, halved and thinly 
sliced 

4 garlic cloves, minced 

2 cups chicken broth 
IV 2 teaspoons dried thyme 

V 4 teaspoon pepper 

1 bay leaf 

V 4 cup all-purpose flour 

V 4 cup lemon juice 

5 tablespoons cold water 

[1] In a large skillet over medium heat, cook 
rabbit in oil until lightly browned; remove and 
keep warm. In the same skillet, saute onion 
and garlic until tender. Stir in the broth, 
thyme, pepper and bay leaf. Return rabbit to 
pan. Bring to a boil. Reduce heat; cover and 
simmer for 30-45 minutes or until meat is ten- 
der and a meat thermometer reads 160°. 


italian-style duck 

EDNA WATTS 
ARLEY, ALABAMA 

Tender duck breasts are smothered in thick tomato 
sauce and melted mozzarella and cheddar cheeses. 
With pasta on the side, this attractive entree is 
special enough to serve when company comes. 

1 small onion, chopped 

1 cup sliced fresh mushrooms 

6 tablespoons butter, divided 

1 can (29 ounces) tomato sauce 

V 2 cup grated Parmesan cheese 

V 2 cup minced fresh parsley, 
divided 

1 envelope spaghetti sauce mix 

V 2 cup all-purpose flour 

IV 2 teaspoons onion salt 

IV 2 teaspoons garlic salt 

8 boneless skinless duck breast 
halves 

V 2 cup shredded part-skim 
mozzarella cheese 



creamed grouse 
on toast 

2 quarts water 
1 bay leaf 

4 grouse or squab ( 3 /4 to 1 pound 
each) 


V 2 cup shredded cheddar cheese 
Hot cooked pasta 

[1] In a saucepan, saute onion and mush- 
rooms in 2 tablespoons butter until tender. 
Stir in the tomato sauce, Parmesan cheese, a /4 
cup parsley and spaghetti sauce mix. Bring to 
a boil. Reduce heat; cover and simmer for 15 
minutes, stirring occasionally. 

[2] In a shallow dish, combine the flour, onion 
salt and garlic salt; coat duck pieces. In a 
large skillet, brown duck on both sides in re- 
maining butter. Place in an ungreased 13-in. 
x 9-in. x 2-in. baking dish. Top with tomato 
mixture; sprinkle with cheeses. 

[3] Bake, uncovered, at 375° for 28-32 minutes 
or until a meat thermometer reads 180°. 
Sprinkle with remaining parsley. Serve with 
pasta. Yield: 8 servings. 


[2] Remove rabbit to a serving platter. Discard 
bay leaf. Combine the flour, lemon juice and 
water until smooth; stir into pan juices. Bring 
to a boil; cook and stir for 2 minutes or until 
thickened. Serve with rabbit. Yield: 4 servings. 


BRAISED RABBIT 
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PHILAN WELSH 
SPENCER, 
WISCONSIN 

A strong-tasting 
game bird like 
grouse is so 
tempting made 
this way. The 
lemon juice gives 
the savory sauce a 
refreshing spark. 
This versatile main 
dish is just as good 
prepared with 
chicken or turkey. 



V 2 cup chopped onion 
V 2 cup sliced fresh mushrooms 
2 tablespoons butter 
2 tablespoons all-purpose flour 

1 cup chicken broth 

2 tablespoons lemon juice 
V 2 teaspoon salt 

Vs teaspoon pepper 

a /4 cup heavy whipping cream 

2 tablespoons minced fresh 
parsley 


flour. Stir in broth, lemon juice, salt and pep- 
per; bring to a boil. Cook and stir for 2 minutes. 

[3] Add grouse and heat through. Add cream 
and parsley; mix well. Heat through. Serve 
over toast or rice; garnish with parsley if de- 
sired. Yield: 4 servings. 


Toast or hot cooked rice 
Chopped fresh parsley, optional 

[1] In a Dutch oven, bring water, bay leaf 
and grouse to a boil. Reduce heat; cover and 
simmer until meat is tender. Remove grouse; 
cool. Debone and cut into pieces. Strain broth; 
set aside. 

[2] In a skillet over medium heat, saute onion 
and mushrooms in butter until tender. Add 
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I think game birds are best 
when boned, the meat cut 
into strips, lightly coated in flour and crushed 
crackers, and then gently fried. Remember that 
they have very little fat and won’t necessarily 
hold up to traditional methods of preparing 

KELLY, MISSOURI 


poultry, 
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PHEASANT POTPIE 


Add lemon juice, salt, pepper, Worcestershire 
sauce and nutmeg. Remove V2 cup and stir 
in flour. Bring broth in saucepan to a boil. Add 
flour mixture; boil 1 minute or until thickened 
and bubbly. 

[3] Add the whole onions, peas, carrots, 
pimientos, parsley and pheasant; mix well. 
Spoon into a 2 a /2-qt. baking dish. Roll pastry 
to fit dish; place over meat mixture and seal 
edges to dish. Cut small steam vents in crust. 
Bake at 425° for 35-40 minutes or until bubbly 
and golden. Yield: 6 servings. 

barbecued 
wild duck 

GLORIA WEDO 
SLAYTON, MINNESOTA 

Our three grown sons still request this finger- 
licking dish each fall. Basting with the homemade 
barbecue sauce keeps the poultry nice and moist. 

2 wild ducks (1 pound each), 
split in half 

V 4 cup butter 

V 2 cup ketchup 

V 2 cup chopped onion 

1 garlic clove, minced 

5 teaspoons lemon juice 

1 tablespoon brown sugar 

1 tablespoon Worcestershire sauce 

1 teaspoon salt 

V 2 teaspoon hot pepper sauce 

[1] Place ducks in a 13-in. x 9-in. x 2-in. baking 
dish. Cover and bake at 350° for l 3 /4 to 2 hours 


TAWNYA COYNE 

HARRISBURG, 

PENNSYLVANIA 


A hearty meal 
in itself, this 
savory pie features 
delicious pheasant. 
Here in central 
Pennsylvania, that 
game bird isn't as 
plentiful as in times 
past, and so this 
dish is a real treat. 

I make it for special 
occasions. 


pheasant potpie 

2 pheasants ( 2 V 2 pounds each) 


4 

1 

1 

2 

1V4 

V 2 

V4 

V8 

3 /4 


cups water 

medium onion, quartered 
garlic clove, minced 
tablespoons lemon juice 
teaspoons salt 
teaspoon pepper 
teaspoon Worcestershire sauce 
teaspoon ground nutmeg 
cup all-purpose flour 


1 jar (16 ounces) whole onions, 
drained 


until a meat thermometer reads 180° and 
meat is tender. 


1 package (10 ounces) frozen peas 

1 V 2 cups sliced carrots 

1 jar (2 ounces) sliced pimientos, 
drained 

V 4 cup minced fresh parsley 


[2] Meanwhile, combine the remaining in- 
gredients in a saucepan; bring to a boil. Re- 
duce heat; cover and simmer for 5 minutes. 
Baste ducks with sauce during the last 30 
minutes of baking time. Yield: 4 servings. 



Pastry for single-crust pie 

[1] In a large saucepan or Dutch oven, place 
pheasants, water, quartered onion, celery and 
garlic; bring to a boil. Reduce heat; cover 
and simmer for 1 hour or until tender. Remove 
meat from bones and set aside. 

[2] Strain broth, discarding vegetables. Mea- 
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tin 

™ To prepare game meat for the 

freezer, I vacuum seal it. My hus- 
band is a meat cutter and that is what we do. The 
meat does not get any freezer burn at all. 


sure 3 V 2 cups broth and place in saucepan. 


ANGELA, WEST VIRGINIA 
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slow-cooked goose 

EDNA YLIOJA 

LUCKY LAKE, SASKATCHEWAN 

My husband, Willard, and I own a hunting lodge 
and host about 1 6 hunters a week at our camp. The 
slow cooker makes easy work of fixing this flavor- 
ful goose dish, which is a favorite of our guests. The 
recipe makes lots of savory gravy to serve over 
mashed potatoes. 

V 2 cup soy sauce 
4 teaspoons vegetable oil 
4 teaspoons lemon juice 
2 teaspoons Worcestershire sauce 

1 teaspoon garlic powder 

2 pounds cubed goose breast 
3 /4 to 1 cup all-purpose flour 
V 4 cup butter 

1 can (10 3 /4 ounces) condensed 
golden mushroom soup, 
undiluted 

IV 3 cups water 

1 envelope onion soup mix 


V 4 cup butter 
V 4 cup vegetable oil 
2 cups chicken broth 

[1] In a large resealable plastic bag, combine 
flour, tarragon, salt and pepper. Add the rab- 
bit pieces, one at a time, and shake well. 

[2] In a large skillet, melt butter; add oil. Saute 
the rabbit pieces, a few at a time, until 
browned. Add broth; cover and simmer for 50- 
60 minutes or until tender. Thicken the pan 
juices if desired. Yield: 8 servings. 


YVONNE 

KESSLER 

PANGMAN, 

SASKATCHEWAN 

Golden rabbit 
pieces drizzled with 
a savory gravy 
make this a satisfy- 
ing, stick-to-your- 
ribs main dish. One 
of my favorite 
herbs, tarragon, 
provides subtle 
flavor that goes so 
well with rabbit. 




Hot cooked mashed potatoes, noodles 
or rice 

[1] In a large resealable plastic bag, combine 
the soy sauce, oil, lemon juice, Worcestershire 
sauce and garlic powder; add goose. Seal bag 
and turn to coat. Refrigerate for 4 hours or 
overnight. 

[2] Drain and discard marinade. Place flour in 
another large resealable plastic bag; add 
goose in batches and shake to coat. In a large 
skillet over medium heat, melt butter. Brown 
goose on all sides. Transfer to a slow cooker. 

[3] Add soup, water and soup mix. Cover 
and cook on high for 4-5 hours or until meat is 
tender. Serve over potatoes, noodles or rice. 
Yield: 4 servings. 


rabbit with 
tarragon sauce 

V 2 cup all-purpose flour 
2 teaspoons dried tarragon 
IV 2 teaspoons salt 

1 teaspoon pepper 

2 rabbits (2 to 2 V 2 pounds each), 
cut up 
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se™elbach quail with 

henry, Illinois mushroom sauce 


[2] Stir flour, parsley and onion into the drip- 
pings until blended. Gradually stir in broth, 
mushrooms, water and hot pepper sauce. 


Succulent quail with 
a snappy sauce 
makes an 
impressive entree. 
This dish tastes 
wonderful over rice 
or toast points. 
Sometimes I'll use 
cinnamon toast to 
add delicate flavor. 


2 tablespoons lemon juice 
6 whole quail (5 to 6 ounces each) 
Vs teaspoon pepper 


Bring to a boil. Reduce heat; return quail to 
pan. Cover and simmer for 20-30 minutes or 
until meat is tender. Serve with rice. Yield: 6 
servings. 


2 tablespoons vegetable oil 

2 tablespoons butter 

3 tablespoons all-purpose flour 

1 tablespoon minced fresh parsley 

1 teaspoon dried minced onion 

2 cups chicken broth 

1 jar ( 4 V 2 ounces) sliced 
mushrooms, drained 

V 4 cup water 

Vs teaspoon hot pepper sauce 
Hot cooked rice 

[1] Drizzle lemon juice over quail; sprinkle 
with pepper. In a large skillet, brown quail in 
oil and butter, turning frequently; remove and 
set aside. 


pheasant stir-fry 

(PICTURED ON PAGE 37) 

DARLENE KENNING 
HUTCHINSON, MINNESOTA 

I learned creative ways to prepare game while 
cooking for hunters at a lodge in Alaska, where 
my husband was a guide. Everyone enjoyed this 
savory stir-fry. It looks as good as it tastes. 

2 tablespoons soy sauce 

2 tablespoons cornstarch 

1 tablespoon minced fresh 
gingerroot or 3 /4 teaspoon 
ground ginger 

1 tablespoon chicken bouillon 
granules 
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lV3 cups water 

1 boneless skinless pheasant 
breast (about 3 /4 pound), cut 
into strips 

2 tablespoons vegetable oil, 
divided 

1 cup broccoli florets 

1 cup each julienned carrots, 
celery and onion 

1 cup frozen snow peas 
Hot cooked white or wild rice 

[1] In a small bowl, combine the soy sauce, 
cornstarch, ginger and bouillon. Add water; 
set aside. In a skillet or wok over medium- 
high heat, stir-fry pheasant in 1 tablespoon of 
oil until no longer pink, about 3-4 minutes. Re- 
move and keep warm. 

[2] Add remaining oil to pan. Stir-fry broccoli 
and carrots for 2 minutes. Add celery, onion 
and peas; stir-fry until the vegetables are 
crisp-tender, about 4-5 minutes. 

[3] Stir soy sauce mixture and add to the 
skillet; bring to a boil. Cook and stir for 2 
minutes. Return meat to pan and heat 
through. Serve over rice. Yield: 4 servings. 

wild duck gumbo 

2 wild ducks, cut up 
V2 cup vegetable oil 

2 /3 cup all-purpose flour 

1 pound smoked sausage, sliced 

2 cups chopped onion 

1 V 2 cups chopped green pepper 

IV 2 cups sliced celery 

2 tablespoons minced fresh 
parsley 



[1] In a Dutch oven over medium heat, brown 
duck in batches in oil. Remove and set aside. 
Discard all but 2 /3 cup drippings. Add flour to 
drippings; cook and stir over medium heat 
until brown, about 12-14 minutes. Add sau- 
sage, onion, green pepper, celery, parsley and 
garlic. Cook for 10 minutes, stirring occa- 
sionally. Add next eight ingredients; mix well. 

[2] Add duck; bring to a boil. Reduce heat; 
cover and simmer 60-75 minutes or until duck 
is tender. Remove duck. Cool. Debone and cut 
into chunks; return to pan. Simmer 5-10 min- 
utes or until heated through. Remove the bay 
leaves. Serve with rice. Yield: 16 servings 
(4 quarts). 


DORIS HEATH 
BRYSON CITY, 
NORTH 
CAROLINA 

Our family and 
friends just love 
this delightful, rich 
gumbo — it's such 
a unique way to 
serve this wild 
bird. We like that 
the meat is tender 
but not greasy. 
With all the 
wonderful spices, 
this gumbo is a 
flavorful main dish. 


1 tablespoon minced garlic 

1 can (I4V2 ounces) stewed 
tomatoes 


2 bay leaves 

2 tablespoons Worcestershire 
sauce 

1 V 2 teaspoons pepper 
1 teaspoon salt 

1 teaspoon dried thyme 

V 4 teaspoon cayenne pepper 

2 quarts water 
Hot cooked rice 
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tip 


To grill small-game bird 
breasts, like dove, marinate 
them in a mixture that’s half water and half wine, 
lemon juice or vinegar for at least 20 minutes. 
Drain the meat and sprinkle with Cajun season- 
ing. Wrap each breast in a half-piece of bacon 
secured with toothpicks and grill. 

BECKY, GEORGIA 
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DEB MCCOIC 

HILLSBORO, 

WISCONSIN 


Everyone in my 
family hunts, so we 
have an abundance 
of game. This recipe 
also works well 
with wild turkey or 
grouse and even 
with chicken if you 
prefer. I love to 
make this dish on 
special occasions 
and for guests. 


pheasant and 
wild rice 


mushrooms over bacon. Add pheasant. Pour 
soup mixture into bag. Seal and slit according 
to package directions. 


1 can (10 3 /4 ounces) condensed 
cream of mushroom soup, 
undiluted 

2 soup cans water 


[2] Bake at 325° for 2 to 2 V 2 hours or until a 
meat thermometer reads 180°. Let the pheas- 
ant stand for 10 minutes before carving. Yield: 
6-8 servings. 
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3 /4 cup chopped onion 
2 V 2 teaspoons dried parsley flakes 
2 teaspoons dried oregano 
2 teaspoons garlic powder 
2 teaspoons salt 
1 V 2 teaspoons paprika 
1 teaspoon pepper 
6 bacon strips, cut up 

1 oven cooking bag 

2 cups uncooked wild rice 

V 2 pound fresh mushrooms, sliced 

1 large pheasant, halved or 2 small 
pheasants (about 4 pounds) 

[1] In a saucepan, combine first nine ingredi- 
ents; bring to a boil. Meanwhile, place bacon 1 

in an oven cooking bag. Sprinkle rice and 


quail with creamy 
mushroom sauce 

JOELANN SYGO 
GAYLORD, MICHIGAN 

This golden quail is so moist and tender. The rich 
cream sauce, dotted with onions and mushrooms, 
complements the bird nicely. 

2 cups sliced fresh mushrooms 

1 small onion, sliced 

4 tablespoons butter, divided 

1 pound boneless quail breast or 
boneless skinless chicken breast 
halves 

package (3 ounces) cream cheese, 
softened 
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V4 to V2 cup milk 

V2 cup dry bread crumbs, toasted 

[1] In a skillet, saute mushrooms and onion 
in 2 tablespoons butter. Remove and set 
aside. In the same skillet, melt remaining but- 
ter; saute quail over medium heat for 8 min- 
utes on each side. 

[ 2 ] Meanwhile, in a small saucepan, heat 
and stir cream cheese and milk over low heat 
until smooth. Stir in sauteed mushrooms and 
onion. Sprinkle bread crumbs over both sides 
of quail; serve with mushroom sauce. Yield: 4 
servings. 

rice-stuffed squab 


V3 to V2 cup raisins 

6 tablespoons orange juice 
concentrate, divided 

1 tablespoon minced fresh parsley 

IV2 teaspoons salt, divided 

3 /4 teaspoon dried marjoram 

6 dressed squab (about 1 pound 
each) 

3 /4 cup vegetable oil 

[1] In a skillet, saute celery and onion in but- 
ter until tender. Add rice, mushrooms, raisins, 
3 tablespoons orange juice concentrate, pars- 
ley, 3 /4 teaspoon salt and marjoram. Sprinkle 
cavities of squab lightly with remaining salt; 
stuff with rice mixture. 


PEGGY LECZA 
BRANFORD, 
CONNECTICUT 

For company or 
family, you'll be 
proud to serve 
these golden game 
birds. The rich- 
tasting dark meat 
goes well with the 
savory rice stuffing, 
which includes 
onion, celery, 
fresh mushrooms 
and sweet raisins. 


1 cup chopped celery 
V2 cup chopped onion 
3 tablespoons butter 
IV2 cups cooked rice 
IV2 cups chopped fresh mushrooms 


[ 2 ] Place on a rack in a roasting pan. Combine 
oil and remaining orange juice concentrate; 
brush over squab. Bake, uncovered, at 375° for 
1 hour or until meat juices run clear and a meat 
thermometer inserted into the stuffing reads 
165°, basting frequently. Yield: 6 servings. 
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TAMMY ROSE 
GARNAVILLO, 
IOWA 

Since we have avid 
hunters in our 
family, I will quite 
often prepare 
game. Once it's 
stuffed with 
apples and topped 
with a unique 
combination of 
sauces, this wild 
bird requires no 
basting and cooks 
up well. 


roasted wild turkey 

1 wild turkey (10 to 15 pounds) 

2 large apples, quartered 

6 to 8 medium red potatoes, 
quartered 

2 pounds baby carrots 
2 medium onions, sliced 
2 cups water 

1 V 2 teaspoons seasoned salt 
1 teaspoon salt 

1 teaspoon pepper 
V2 cup maple syrup 

V 4 cup French salad dressing 
V 4 cup barbecue sauce 

2 tablespoons ketchup 

2 tablespoons steak sauce 
1 tablespoon lemon juice 

[1] Place turkey on a rack in a roasting pan; 
place apples in turkey cavity. Place potatoes, 


carrots and onions around turkey. Pour wa- 
ter over vegetables. Combine seasoned salt, 
salt and pepper; rub over turkey. Combine re- 
maining ingredients; brush over the turkey. 

[2] Cover and bake at 325° for 3 V 2 hours or un- 
til a meat thermometer reads 180°, basting if 
desired. Turkey may be uncovered for the last 
30 minutes for additional browning if desired. 
Yield: 10-12 servings. 

wild goose with 
giblet stuffing 

LOUISE LAGINESS 
EAST JORDAN, MICHIGAN 

This recipe is one of our favorite ways to prepare 
goose, and it's especially nice for the holidays. My 
husband does a lot of hunting, so I'm always look- 
ing for new ways to fix game. 

1 dressed wild goose (6 to 8 pounds) 
Lemon wedges 
Salt 


GAME BIRDS & SMALL GAME 



LOU BISHOP 
PHILLIPS, 
WISCONSIN 

Pheasant is moist, 
tender and flavorful 
prepared this way. 


STUFFING: 

Goose giblets 

2 cups water 

10 cups crumbled corn bread 

2 large Granny Smith apples, 
chopped 

1 large onion, chopped 
V3 cup minced fresh parsley 

1 to 2 tablespoons rubbed sage 

1 teaspoon salt 
V 4 teaspoon pepper 
V 4 teaspoon garlic powder 
Butter, softened 

[1] Rub inside goose cavity with lemon and 
salt; set aside. In a saucepan, cook giblets in 
water until tender, about 20-30 minutes. Re- 
move giblets with a slotted spoon and reserve 
liquid. Chop giblets and place in a large bowl 
with the corn bread, apples, onion, parsley, 
sage, salt, pepper and garlic powder. Add 
enough of the reserved cooking liquid to 
make a moist stuffing; toss gently. 


bird, add 1 cup of water to pan and cover for 
the last hour of baking. Yield: 6-8 servings. 

baked pheasant 
in gravy 

V 2 cup all-purpose flour 

V 2 cup packed brown sugar 

6 pheasant or grouse breast halves 

3 tablespoons butter 

1 can (10 3 /4 ounces) condensed 
cream of celery soup, undiluted 

1 to IV 3 cups water 

1 cup chicken broth 

1 can (2.8 ounces) french-fried 
onions 

Mashed potatoes or hot cooked rice 

[1] In a large resealable plastic bag, combine 
flour and brown sugar; add pheasant pieces, 
one at time, and shake to coat. In a large 
skillet over medium heat, brown pheasant on 
both sides in butter. Transfer to a greased 
13-in. x 9-in. x 2-in. baking dish. 


[2] Stuff the body and neck cavity; truss open- 
ings. Place goose, breast side up, on a rack 
in a shallow roasting pan. Spread with soft- 
ened butter. Bake, uncovered, at 325° for 25 
minutes per pound or until tender and a meat 
thermometer reads 180°. If goose is an older 


[2] Combine soup, water and broth until 
blended; pour over pheasant. Bake, uncov- 
ered, at 350° for 40 minutes. Sprinkle with 
onions. Bake 5-10 minutes longer or until 
juices run clear. Serve with potatoes or rice. 
Yield: 6 servings. 
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SHARON 
SHAMOSH 
ROCKVILLE 
CENTER, 
NEW YORK 


pheasant with 
cranberry sauce 

1 pheasant (2 to 3 pounds) 


[2] Cover and bake at 325° for 45 minutes. Un- 
cover; bake 40-60 minutes longer or until a 
meat thermometer reads 180°, basting with 
pan juices frequently. 



1 package (6.7 ounces) mushroom- 
flavored brown and wild rice 
mix 

V 4 cup all-purpose flour 

2 partridge game birds (14 ounces 
each), split lengthwise 

2 tablespoons vegetable oil 

1 cup milk 
V 4 teaspoon pepper 


[1] Prepare rice according to package direc- 
tions. Place flour in a large resealable plastic 
bag; add game birds and shake to coat. In a 
large skillet, cook birds in oil until browned; 
remove. Add milk and pepper to skillet; cook 
and stir until heated through. 


[2] Place the rice in a greased 9-in. square 
baking dish. Top with game birds and milk 
mixture. Bake, uncovered, at 350° for 40-50 
minutes or until a meat thermometer reads 
180° and meat is tender. Yield: 2 servings. 


My Uncle Stanley, 
an avid hunter 
and fisherman, 
encouraged me to 
try game cooking, 
and this recipe is 
one of my successes. 
The tangy orange- 
cranberry sauce that 
complements the 
tender meat makes 
it ideal for the 
holidays. 


V 4 teaspoon salt, divided 

a /4 teaspoon pepper, divided 

2 tablespoons butter, melted 

1 package (12 ounces) fresh or 
frozen cranberries, thawed 

1 cup sugar 

1 cup orange juice 

V 2 teaspoon ground cinnamon 

2 tablespoons grated orange peel 

[1] Sprinkle cavity of pheasant with Vs tea- 
spoon salt and Vs teaspoon pepper. Place 
pheasant on a rack in shallow roasting pan. 
Brush with butter; sprinkle with remaining 
salt and pepper. 


[3] Meanwhile, in a large saucepan, combine 
the cranberries, sugar, orange juice and cinna- 
mon. Cook over medium heat for 10-12 min- 
utes or until the berries begin to pop, stirring 
frequently. Stir in the orange peel. Simmer 5 
minutes longer. Cover pheasant with foil and 
let stand for 10 minutes before carving. Serve 
pheasant with sauce. Yield: 3 servings. 

partridge with 
wild rice 

GARY MILLER 
RIGGINS, IDAHO 

I'm happy to share this flavorful game bird recipe 
featuring tender partridge on a bed of well- 
seasoned wild rice. You can use whatever type of 
bird you have in your area. 
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quail with rice 

4 bacon strips, halved 

8 quail (about 2 pounds) 

1 cup shredded carrots 

V2 cup sliced green onions 

V2 cup minced fresh parsley 

2V2 cups chicken broth 

1 cup uncooked long grain rice 

V2 teaspoon salt 

V4 teaspoon lemon-pepper 
seasoning 


[1] In a large skillet over medium heat, cook 
bacon until partially done. Remove bacon; 
drain, reserving 2 tablespoons drippings. 
Brown quail in drippings. Remove and keep 


LENORA 

PICOLET 

DWIGHT, 

KANSAS 


warm. 

[ 2 ] Saute carrots, onions and parsley in drip- 
pings until tender. Add broth, rice, salt and 
lemon-pepper; bring to a boil. Place quail over 
rice; place one bacon strip on each. Reduce 
heat; cover and simmer for 25-30 minutes or 
until the rice is tender and quail is cooked. 
Yield: 4 servings. 


Quail is a family 
favorite every fall 
when my husband 
goes hunting. It's a 
special meal, using 
only one skillet, so 
there's hardly any 
cleanup or fuss. 
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RABBIT BREAKFAST SAUSAGE 


CAROL 

HEUSCHKEL 

WINSTED, 

CONNECTICUT 

As a palate- 
pleasing alternative 
to traditional 
pork sausage, 
my husband and 
I created this 
lower-fat version. 
It's moist, flavorful 
and delicious. We 
especially enjoy 
it for breakfast 
or brunch. 


rabbit breakfast pheasant in 

sausage mustard sauce 


1 dressed and boned rabbit 
(6 pounds), cut up 

2 teaspoons salt 

IV 2 teaspoons rubbed sage 
IV 4 teaspoons white pepper 
3 /4 teaspoon ground nutmeg 
V 2 teaspoon ground cinnamon 


JOAN MIHALKO 
ELKTON, SOUTH DAKOTA 

Until I met my husband, an avid hunter, I'd never 
cooked or eaten pheasant. I tried several different 
recipes before creating this one using our favorite 
ingredients. 

2 boneless skinless pheasant 
breast halves 



1 cup finely chopped peeled tart 
apple 

2 tablespoons vegetable oil 

[1] In a bowl, combine the first six ingredi- 
ents; mix well. Cover and refrigerate over- 
night. 

[2] In a meat grinder or food processor, 
process the mixture in small batches until 
coarsely ground. Stir in apple. Shape into 16 
patties, 3 in. each. 

[3] Heat oil in a skillet; cook patties over medi- 
um heat for 5 minutes on each side or until 
sausage is browned and inside is no longer 
pink. Yield: 8 servings. 


V 4 teaspoon salt 
Vs teaspoon pepper 
1 tablespoon vegetable oil 
1 tablespoon butter 
V 4 cup chopped onion 

1 garlic clove, minced 
V2 cup chicken broth 

2 tablespoons lemon juice 

3 tablespoons Dijon mustard 
3 /4 teaspoon dried marjoram 

Hot cooked rice 
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[1] Sprinkle pheasant with salt and pepper. In 
a skillet over medium heat, brown pheasant in 
oil and butter on both sides, about 6-8 minutes. 

[ 2 ] Combine onion, garlic, broth, lemon juice, 
mustard and marjoram; add to skillet. Bring to 
a boil. Reduce heat; cover and simmer for 
15-20 minutes or until pheasant juices run 
clear. Serve over rice. Yield: 2 servings. 


Get Fit for Turkey Hunting 

Unlike deer or duck hunting, where a hunter 
generally spends hours sitting still in a tree- 
stand or blind, turkey hunting requires a good 
deal of walking. Most turkey hunts require 
the hunter to walk moderate to long dis- 
tances while scouting or trying to locate 
birds. 



wild turkey bake 

1 package (6 ounces) long grain 
and wild rice mix 

1 teaspoon chicken bouillon 
granules 

1 cup hot water 

3 V 2 cups cubed fully cooked wild 
turkey 

IV 2 cups chopped celery 

1 can (10 3 /4 ounces) condensed 
cream of mushrooms soup, 
undiluted 

1 can (8 ounces) sliced water 
chestnuts, drained 

1 jar (6 ounces) sliced mushrooms, 
drained 

V 2 cup chopped onion 
V 4 cup soy sauce 

1 cup soft bread crumbs 

2 tablespoons butter, melted 

[1] Prepare rice according to package direc- 
tions; place in a large bowl. Dissolve bouillon 
in hot water; add to rice. Stir in the turkey, cel- 
ery, soup, water chestnuts, mushrooms, 
onion and soy sauce. 

[ 2 ] Transfer to a greased 3-qt. baking dish. 
Toss bread crumbs and butter; sprinkle over 
the top. Bake, uncovered, at 350° for 55-60 
minutes or until heated through. Yield: 8 
servings. 


This can also require traveling up and 
down hills, around trees, over logs and tra- 
versing creeks. The hunter may be in for a for- 
midable workout. 

If you have a generally sedentary lifestyle, 
a few months, or even weeks, of exercise be- 
fore the season starts could help decrease the 
risk of health problems in the woods and help 
you meet the physical challenges of the hunt. 

Other things to remember are to rest of- 
ten and drink plenty of water. Staying hydrat- 
ed can determine how good you feel during 
and after the hunt. 

National Wild Turkey Federation 


MARGARET HILL 
ROANOKE, 
VIRGINIA 

Wild rice, turkey 
and vegetables are 
combined in a 
savory sauce and 
topped with golden 
crumbs in this 
hearty dish. Cooked 
wild turkey can be 
a little dry, but not 
when it's prepared 
this way. I never 
have leftovers. 
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iHi Wild turkey meat has the edge over 

its domestic cousins. Wild turkey has 
a little over two percent more protein, a half percent 
less fat and slightly less cholesterol than domestic 
turkey. In addition, the quantity of fat is not only gen- 
erally lower in wild game, but it is also healthier since 
it contains less saturated fat. 


NAT ONAL W LD TURKEY FEDERAT ON 


http://www.tasteofhome.com 


taste of home 


HUNTING & FISHING COOKBOOK 





cog! 


For some, there’s 
nothing like a day on 
the water fishing 
for relaxation, 
excitement and 
good eating! 

Before you head out, 
check with your area’s 
fish and game agency 
or state department 
of natural resources 
to see where you 
can fish safely. 


60 catfish in ginger sauce 
60 mountain trout with butter sauce 

60 pan-fried trout 

61 perch fillets 

61 feta tomato-basil fish 

62 simple pan-fried trout 

62 creole catfish fillets 

63 easy fish fillets 

63 panfish chowder 

64 cracker-coated fried perch 

64 cream cheese-stuffed catfish 

65 baked parmesan perch 

65 catfish cakes 

66 cajun catfish with fruit salsa 

66 herbed orange roughy 

67 campfire trout dinner 

67 lemon-batter fish 

68 baked fish 

68 savory cajun-style catfish 

68 fisherman’s specialty 

69 catfish with pecan butter 

69 baked trout fillets 

70 catfish parmesan 

70 bacon honey walleye 

71 honey-fried walleye 

71 catfish with shrimp salsa 

72 lemon herbed salmon 

72 honey-mustard grilled trout 

73 oven-fried fish 
73 walleye delight 

73 lemon dill walleye 

74 weeknight catfish wraps 

74 veggie-topped fillets 

75 golden catfish fillets 

75 vegetable trout bake 

76 baked walleye 
76 trout amandine 

76 catfish with parsley sauce 

77 barbecued trout 

78 catfish creole 

79 stuffed mountain trout 
79 southwestern fried perch 

79 baked parmesan fish 

80 southern seafood gumbo 

80 seafood- stuffed rainbow trout 

81 spicy catfish with tomatoes 

81 stuffed walleye 

82 trout meuniere 

82 catfish soup 

83 stuffed trout 

83 walleye veracruz 

83 cajun-style catfish 

84 sesame dill fish 

84 trout with mushrooms 

84 salsa catfish 

85 trout baked in cream 

85 lime broiled catfish 

86 new england fish bake 
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86 trout chowder 

87 southwestern catfish 

87 baked walleye with vegetables 

88 saucy fish sandwiches 
88 zippy cajun baked catfish 

88 catfish coating mix 

89 tangy lemon catfish 

90 baked salmon with crumb topping 

90 salmon with orange-kiwi salsa 

91 lemony salmon and pasta 

92 catfish with lemon-butter sauce 

92 lemon-pepper catfish 

93 spinach catfish skillet 

93 fish fillets italiano 

94 crunchy-coated walleye 

94 catfish with savory strawberry sauce 

94 catfish po’boys 

95 crispy catfish 

96 greek grilled catfish 

96 coconut-crusted perch 

97 flavorful catfish fillets 

97 baked fish and rice 

98 glazed salmon fillet 

98 parmesan salmon fillets 

98 artichoke olive salmon 

99 snowcapped salmon 

99 basil caesar salmon 

100 honey walleye 

100 hearty walleye sandwiches 

101 fisherman’s crispy coating 
101 italian-style walleye 

101 broiled fish 

102 bluegill parmesan 
102 crab-stuffed catfish 



103 italian catfish fillets 
103 oven-fried catfish 

103 instead of frying fish 

104 baked whole salmon 

105 salmon chowder 

105 pecan-crusted salmon 

106 catfish with spiced fruit salsa 
106 catfish jambalaya 

106 tasty oven-fried catfish 

107 cajun baked catfish 

108 skillet-grilled catfish 

108 trout-stuffed red potatoes 

109 parmesan catfish 

109 southern pecan catfish 

110 perch with cucumber relish 

110 poached perch with broccoli 

111 cornmeal catfish fillets 

111 salsa fish 

112 marinated catfish fillets 
112 salmon in lime sauce 

112 easy smoked salmon 

113 grilled salmon caesar salad 
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mountain trout 
with butter sauce 

JOSEPH NOAH 
CLARKSVILLE, VIRGINIA 

The trout they use in this recipe at the Mast Farm 
Inn in Valle Crucis, North Carolina, comes straight 
from a freshwater pond. Even people who don't 
care for fish love it served this way. We sure enjoy 
this tempting treatment. 

3 pounds mountain trout fillets, 
cut into 4-ounce portions 

Salt and pepper to taste 

1 cup all-purpose flour 

V2 cup vegetable oil 

V2 cup butter 

Juice of 2 lemons 

V2 cup chicken or brown gravy, 
optional 

[1] Season trout with salt and pepper; dredge 
with flour. Heat oil in a skillet. Saute trout 


CATFISH IN GINGER SAUCE 


MARY DIXSON 

DECATURE, 

ALABAMA 

Whenever I want to 
serve fish in a flash, 
I turn to this recipe. 
The fillets always 
turn out moist, 
tender and tasty. 

For even more 
flavor, spoon extra 
sauce over the fish 
before serving. 



catfish in ginger sauce 

V 2 cup chopped green onions 
1 tablespoon vegetable oil 
V 4 teaspoon ground ginger 

1 teaspoon cornstarch 

2 tablespoons water 
1 cup chicken broth 

1 tablespoon soy sauce 
1 tablespoon white wine vinegar 
Vs teaspoon cayenne pepper 
4 catfish fillets (6 ounces each) 

[1] In a 2-cup microwave-safe bowl, combine 
the onions, oil and ginger. Microwave, uncov- 
ered, on high for IV 2 minutes or until onions 
are tender. 

[2] In small bowl, combine the cornstarch and 
water until smooth. Stir in the broth, soy 
sauce, vinegar and cayenne. Stir into onion 
mixture. Microwave, uncovered, at 70% pow- 
er for 2-3 minutes, stirring after each minute, 
until sauce comes to a boil. 

[3] Place catfish in a microwave-safe 3-qt. 
dish; pour sauce over the fish. Cover and mi- 
crowave on high for 5-6 minutes or until fish 
flakes easily with a fork. Yield: 4 servings. 

Editor’s Note: This recipe was tested in a 
1,1 00- watt microwave. 


quickly in hot oil, browning evenly on both 
sides. Remove trout to a shallow baking pan. 
Bake at 350° for 5-10 minutes or until fish 
flakes easily with a fork; keep warm. 

[2] Meanwhile, in a saucepan, heat butter un- 
til butter begins to brown. Carefully add lemon 
juice (butter will bubble when juice is added). 
Blend in gravy if desired. Spoon sauce over fish 
or serve on the side. Yield: 6 servings. 


pan-fried trout 

SHIRLEY COLEMAN 
MONKTON, VERMONT 

This fish is so tasty yet so easy to prepare. You'll 
want to serve it often. 

2 eggs 
8 trout fillets 

2 /3 cup grated Parmesan cheese 
2 tablespoons vegetable oil 
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™ Slather fish fillets in regular pre- 

pared mustard. Coat them with 
flour and deep fry them. You won’t really taste the 
mustard, but it eliminates any fishy taste. 

BECKY, GEORGIA 
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In a shallow bowl, beat eggs. Dip fillets in 
eggs, then dredge in the Parmesan cheese. 
Shake off excess. Heat oil in a large skillet 
over high heat; brown fillets lightly on both 
sides until fish flakes easily with a fork, about 
5-7 minutes. Yield: 4 servings. 

perch fillets 

CONNIE TIBBETTS 
WILTON, MAINE 

Guests will never guess that lemon-lime soda and 
pancake mix are the secret ingredients behind 
these tasty perch fillets in a golden coating. 


each side or until fish flakes with a fork. Drain 
on paper towels. Yield: 4 servings. 

feta tomato-basil 
fish 

V3 cup chopped onion 

1 garlic clove, minced 

2 teaspoons olive oil 

1 can (14V2 ounces) Italian diced 
tomatoes, drained 

IV 2 teaspoons minced fresh basil 
or V 2 teaspoon dried basil 


ALICIA SZESZOL 
LINDENHURST, 
ILLINOIS 

I rely on my 
husband for the 
main ingredient in 
this fuss-free dish. 
He fills our freezer 
after his summer 
fishing trip. 


IV2 cups lemon-lime soda 

1 pound perch fillets 

2 cups pancake mix 
V4 teaspoon pepper 

Oil for frying 

[1] Pour soda into a shallow bowl; add fish 
fillets; let stand for 15 minutes. In another 
shallow bowl, combine pancake mix and pep- 
per. Remove fish from soda and coat with mix. 

[2] In a large skillet, heat a /4 in. of oil over 
medium-high heat. Fry fish for 2-3 minutes on 


1 pound walleye, bass or other 
whitefish fillets 

4 ounces crumbled feta cheese 

[1] In a saucepan, saute onion and garlic in oil 
until tender. Add tomatoes and basil. Bring to 
a boil. Reduce heat; simmer, uncovered, for 5 
minutes. 

[2] Meanwhile, broil fish 4-6 in. from the heat 
for 5-6 minutes. Top each fillet with tomato 
mixture and cheese. Broil 5-7 minutes longer 
or until fish flakes easily with a fork. Yield: 4 
servings. 
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FELICIA 

CUMMINGS 

RAYMOND, 

MAINE 

One summer when 
my husband and I 
were enjoying our 
first "getaway" in 
years, we found 
ourselves stranded 
in our cabin cruiser 
with a dead battery. 
When hunger set in, 
my husband rigged 
up a fishing line, 
and soon there 
were two trout 
sizzling on the 
portable grill. We 
eventually made it 
home all right... 
and kept the recipe 
we'd devised. 


simple 

pan-fried trout 

4 lake trout fillets (about 8 ounces 
each) 

V2 cup grated Parmesan cheese 

V 2 cup bacon-flavored crackers, 
crushed 

V2 cup cornmeal 

V4 to V2 teaspoon garlic salt 

Pinch pepper 

2 eggs 

V2 cup milk 

V2 cup vegetable oil 

Lemon wedges and/or snipped fresh 
chives or parsley, optional 

[1] Rinse fish in cold water; pat dry. In a shallow 
bowl, combine the cheese, cracker crumbs, 
cornmeal, garlic salt and pepper. In another 
bowl, beat eggs and milk. Dip fish in the egg 
mixture, then gently roll in the crumb mixture. 


[2] In a skillet, fry fish in oil for 5-7 minutes 
or until it flakes easily with a fork, turning 
once. If desired, garnish with lemon, chives 
and/or parsley. Yield: 4 servings. 

creole catfish fillets 

DAVE BREMSTONE 
PLANTATION, FLORIDA 

I like to rub catfish fillets with a pleasant mixture of 
seasonings before cooking them quickly on the 
grill. The moist fish gets plenty of flavor when 
served with a spicy sauce and fresh lemon wedges 
on the side. 

3 tablespoons plain yogurt 

2 tablespoons finely chopped 
onion 

1 tablespoon mayonnaise 
1 tablespoon Dijon mustard 
1 tablespoon ketchup 
V2 teaspoon dried thyme 
V 4 teaspoon grated lemon peel 



SIMPLE PAN-FRIED TROU' 
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1 teaspoon paprika 
V2 teaspoon onion powder 
V 4 teaspoon salt 
Vs teaspoon cayenne pepper 
4 catfish fillets (4 ounces each) 

4 lemon wedges 

[1] In a small bowl, combine the yogurt, onion, 
mayonnaise, mustard, ketchup, thyme and 
lemon peel. Cover and refrigerate until serv- 
ing. In another bowl, combine the paprika, 
onion powder, salt and cayenne; rub over 
both sides of fillets. 

[2] Grill, covered, in a grill basket coated with 
nonstick cooking spray over medium-hot heat 
for 5-6 minutes on each side or until the fish 
flakes easily with a fork. Serve fillets with 
lemon wedges and yogurt sauce. Yield: 4 
servings. 

easy fish fillets 

THERESA STEWART 

NEW OXFORD, PENNSYLVANIA 

For folks who want to cook fish in a flash, this recipe 
is quite a catch. These fillets always turn out moist 
and flaky. 

3 /4 cup seasoned bread crumbs 

V 3 cup Italian salad dressing 

4 catfish fillets (5 ounces each), 
patted dry 

[1] Place bread crumbs in a shallow bowl. 
Place dressing in another shallow bowl. Dip 
fish in dressing, then coat with crumbs. Place 
fish on a rack in a 15-in. x 10-in. x 1-in. bak- 
ing pan. 

[2] Bake uncovered, at 450° for 15-20 min- 
utes or until the fish flakes easily with a fork. 
Yield: 4 servings. 

panfish chowder 

6 bacon strips, cut into 1-inch 
pieces 


2 tablespoons minced fresh 
parsley 

1 tablespoon lemon juice 

V 2 teaspoon dill weed 

V 4 teaspoon garlic salt 

Vs teaspoon pepper 

1 pound panfish fillets (perch, 
sunfish or crappie), cut into 
1-inch chunks 

1 cup half-and-half cream 

[1] In a 3-qt. saucepan, cook the bacon until 
crisp. Remove bacon and set aside; discard all 
but 2 tablespoons of drippings. Saute onion 
and celery in drippings until tender. Add the 
next eight ingredients. 

[2] Simmer until vegetables are tender, about 
30 minutes. Add fish and bacon; simmer for 5 
minutes or just until fish flakes easily with a 
fork. Add cream and heat through. Yield: 4-6 
servings. 


CYNDI FLISS 
BEVENT, 
WISCONSIN 

With my husband 
being an avid 
hunter and 
fisherman, I can 
never have enough 
new fish and wild 
game recipes. We 
especially enjoy 
this rich chowder. 
It's a hearty dish 
with big chunks 
of fish, potatoes 
and bacon in 
a tempting, 
creamy broth. 


2 /3 

V2 

3 

2 

V2 


cup chopped onion 

cup chopped celery 

medium potatoes, peeled 
and cubed 

cups water 

cup chopped carrots 
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DENNIS 

DORNFELDT 

SHEBOYGAN, 

WISCONSIN 

Your favorite 
fisherman would 
be proud to find 
his catch fried with 
this golden coating. 
I f ve gotten raves 
each time l f ve 
made this fish. 



cracker-coated 
fried perch 

2 eggs 
V2 cup milk 

2 cups butter-flavored cracker 
crumbs 

V2 teaspoon garlic salt 
V4 teaspoon dried oregano 
V4 teaspoon dried tarragon 
V4 teaspoon pepper 
1 pound lake perch fillets 
Vegetable oil 


cream cheese- 
stuffed catfish 

ANNELIESE DEISING 
PLYMOUTH, MICHIGAN 

Flaky fish fillets and strips of bacon are wrapped 
around a rich cream cheese filling, making an en- 
tree that f s sure to pamper you and a guest. It's be- 
come a favorite of mine. 

4 bacon strips 

V2 cup soft bread crumbs 

4V2 teaspoons cream cheese, 
softened 

2 teaspoons lemon juice, divided 



[1] In a shallow bowl, beat eggs and milk. In 
another bowl, combine cracker crumbs, gar- 
lic salt, oregano, tarragon and pepper. Cut 
perch into serving-size pieces; dip in egg mix- 
ture, then coat with crumbs. 

[ 2 ] Heat oil in a skillet over medium heat. Fry 
fish for several minutes on each side or until 
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For a side dish that inspires 
second helpings to go with your 
fish entree, stir a can of tiny shrimp (rinsed and 
drained) into your favorite coleslaw. 


it flakes easily with a fork. Yield: 4 servings. 


ANN, MINNESOTA 
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IV 2 teaspoons finely chopped onion 
IV 2 teaspoons finely chopped celery 
IV 2 teaspoons dried parsley flakes 
V 2 teaspoon dried thyme 
V 4 teaspoon pepper, divided 


catfish cakes 

IV 2 pounds catfish fillets 
2 eggs, beaten 

1 large potato, peeled, cooked and 
mashed 


Vs teaspoon salt 
2 catfish fillets (6 ounces each) 

[1] In a skillet, cook bacon over medium heat 
until cooked but not crisp. Remove to paper 
towels; keep warm. 


1 large onion, finely chopped 

1 to 2 tablespoons chopped fresh 
parsley 

2 to 3 drops hot pepper sauce 
1 garlic clove, minced 



2 tablespoons dry bread crumbs 

1 tablespoon grated Parmesan 
cheese 

1 tablespoon paprika 

1 teaspoon dried basil 

1 pound perch or fish fillets of your 
choice 

1 tablespoon butter, melted 


In a shallow bowl, combine the bread crumbs, 
Parmesan cheese, paprika and basil. Brush 
fish fillets with butter, then dip into the 
crumb mixture. Place in a greased baking 
pan. Bake, uncovered, at 475° for about 10 
minutes or until fish flakes easily with a fork. 
Yield: 4 servings. 


[2] In a bowl, combine the bread crumbs, 
cream cheese, IV2 teaspoons lemon juice, 
onion, celery, parsley, thyme, Vs teaspoon 
pepper and salt. Sprinkle catfish fillets with 
remaining lemon juice and pepper. 

[3] Spread crumb mixture over each fillet; 
roll from one end. Wrap two strips of bacon 
around each fillet and secure with toothpicks. 
Place in a greased 8-in. square baking dish. 
Bake at 350° for 25-30 minutes or until fish 
flakes easily with a fork. Remove toothpicks 
before serving. Yield: 2 servings. 

baked 

parmesan perch 

CAROL GAUS 
ITASCA, ILLINOIS 

Let compliments be your catch of the day when you 
serve this crispy, breaded fish. It f s so easy to pre- 
pare this fish in the oven. 


1 teaspoon salt 

V 2 teaspoon pepper 
V 2 teaspoon dried basil 

2 cups finely crushed butter- 
flavored crackers 

Vegetable oil 

Tartar sauce, optional 

[1] Poach or bake catfish fillets. Drain and re- 
frigerate. Flake cooled fish into a large mixing 
bowl. Add eggs, potato, onion, parsley, hot 
pepper sauce, garlic, salt, pepper and basil; 
mix well. Shape into eight patties; coat with 
cracker crumbs. 

[2] Heat a small amount of oil in a large 
skillet. Cook patties, a few at a time, until 
browned on both sides and heated through. 
Serve with tartar sauce if desired. Yield: 8 
servings. 


JAN CAMPBELL 
PURVIS, 
MISSISSIPPI 

These cakes are 
crispy on the 
outside and moist 
and flavorful on the 
inside — a real treat! 
I like to serve them 
with hush puppies 
and coleslaw. I 
developed the 
recipe to put to 
good use all the 
catfish we catch at 
our lake cabin. 


HUNTING & FISHING COOKBOOK 



HUNTING & FISHING COOKBOOK 



KATHERINE 

NELSON 

PALMDALE, 

CALIFORNIA 

I got the idea for 
this recipe from my 
brother-in-law, 
Brett, a fabulous 
"experimental" 
cook. Even the 
pickiest of eaters 
will crave more of 
this dish, so you 
might want to 
double the recipe! 


cajun catfish 
with fruit salsa 

6 catfish fillets (6 ounces each) 

3 tablespoons butter, melted 
2 tablespoons Cajun seasoning 
SALSA: 

2 medium navel oranges, peeled, 
sectioned and diced 

1 cup diced cantaloupe 
V 2 cup diced honeydew 

2 tablespoons lime juice 

[1] Brush both sides of fillets with butter; 
sprinkle with Cajun seasoning. Place on a 
broiler pan; broil 6 in. from the heat for 8-10 
minutes or until fish flakes easily with a fork. 

[2] For salsa, in a small bowl, combine the 
remaining ingredients. Serve with fish. Yield: 
6 servings. 


herbed 

orange roughy 

SUE KROENING 
MATTOON, ILLINOIS 

This simple treatment complements the mild flavor 
of fresh fish and makes a memorable meal. 

2 tablespoons lemon juice 

1 tablespoon butter, melted 

V 2 teaspoon dried thyme 

V 2 teaspoon grated lemon peel 

V 4 teaspoon salt 

V 4 teaspoon paprika 

Vs teaspoon garlic powder 

4 orange rough, red snapper, 
catfish or trout fillets 
(6 ounces each) 

Combine the first seven ingredients; dip fil- 
lets. Grill, covered, over hot heat for 10 min- 
utes or until fish flakes easily with a fork. 
Yield: 4 servings. 




CAJUN CATFISH WITH FRUIT SALSA 


FISH 



LEMON-BATTER FISH 


campfire 
trout dinner 


WENDY MCGOWAN 
POULSBO, WASHINGTON 

There f s nothing that tastes better than fresh trout 
cooked this way over a campfire. It's a wonderful 
reward for a day spent fishing. 


4 pan-dressed trout (1 pound each) 
8 lemon slices 

2 medium onions, sliced into eight 
wedges 

8 bacon strips, partially cooked 
4 medium carrots, thinly sliced 
1 tablespoon dried marjoram 
V 4 teaspoon salt 
Vs teaspoon pepper 
1 to 2 tablespoons butter, cut up 
4 lemon wedges 

[1] Place each trout on a double thickness of 
heavy-duty foil (about 20-in. x 18-in.). Place 2 
lemon slices and 4 onion wedges in each trout 
and wrap with 2 slices of bacon. Fold foil 
around trout and seal tightly. 

[2] Place carrots on a double thickness of 
heavy-duty foil (about 12-in. square) and sprin- 
kle with the marjoram, salt and pepper. Dot 
with butter. Fold foil around carrots and seal 
tightly. Grill, covered, over medium heat for 
20-25 minutes or until fish flakes easily with a 
fork and carrots are tender. Serve trout with 
carrots and lemon wedges. Yield: 4 servings. 


bine the egg, water and V3 cup lemon juice; 
stir into dry ingredients until smooth. In sep- 
arate shallow bowls, place remaining lemon 
juice and remaining flour. Dip fillets in lemon 
juice, then flour and coat with the batter. 

[2] Heat 1 in. of oil in a skillet. Fry fish, a few 
at a time, over medium-high heat for 2-3 
minutes on each side or until the fish flakes 
easily with a fork. Drain on paper towels. Gar- 
nish with lemon wedges if desired. Yield: 5 
servings. 


JACKIE 

HANNAHS 

MUSKEGON, 

MICHIGAN 


My husband ranks 
this recipe as one 
of his favorites. A 
lot of fishing takes 
place in our area, 
which makes this a 
good choice for a 
regional recipe. 


lemon-batter fish 


1 V 2 cups all-purpose flour, divided 


1 teaspoon baking powder 


3 /4 teaspoon salt 
V 2 teaspoon sugar 

1 egg, beaten 
2 /3 cup water 

2 /3 cup lemon juice, divided 

2 pounds perch fillets or walleye 
fillets, cut into bite-size pieces 

Oil for frying 

Lemon wedges, optional 

[1] In a shallow bowl, combine 1 cup flour, bak- 
ing powder, salt and sugar; set aside. Com- 
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We cook whole trout on the 
grill. No sauce is needed, just 
a little salt and pepper and close the lid. When 
done, put the trout on a plate and run a case 
knife down its back, then put the knife under the 
back bone at the head of the fish and lift up and 
away. The one side will come off easily. Then put 
the fish on another plate and lift the back bone 
alone, and the other piece will be filleted. 

KAREN, WASHINGTON 
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V2 teaspoon white pepper 
V2 teaspoon dried thyme 
V 4 teaspoon cayenne pepper 
4 catfish fillets (6 ounces each) 
Refrigerated butter-flavored spray 

[1] In a shallow bowl, combine the first seven 
ingredients. Spritz both sides of fish with but- 
ter-flavored spray. Dip one side of each fillet 
in spice mixture; place spice side down in a 
large skillet coated with butter-flavored spray. 

[2] Cook over medium-high heat for 8-10 
minutes or until fish flakes easily with a fork, 
turning once. Yield: 4 servings. 

Editor’s Note: This recipe was tested with I 
Can’t Believe It’s Not Butter Spray. 

fisherman’s 

specialty 

BRUCE HEADLEY 
GREENWOOD, MISSOURI 


LYNN MATHIEU 
GREAT MILLS, 
MARYLAND 

I created this 
quick recipe after 
enjoying a seafood 
dish with Parmesan 
cheese sprinkled on 
top at a restaurant. 
The cheese added 
extra zip and gave 
me the idea to try 
it at home. 


baked fish 

V2 pound panfish fillets (perch, 
trout or other whitefish) 

4 teaspoons grated Parmesan 
cheese 

V2 teaspoon dill weed 

Place fish in a 10-in. pie plate that has been 
coated with nonstick cooking spray. Sprinkle 
with Parmesan cheese and dill weed. Bake, 
uncovered, at 350° for 8-10 minutes or un- 
til the fish flakes easily with a fork. Yield: 2 
servings. 


A friend at work shared some of his fresh catch pre- 
pared in this simple way. After one bite, I knew it 
was the best fried fish l f d ever tasted. Whenever I 
catch bass, crappie or bluegill, my wife uses this 
recipe. The fillets come out moist and not at all fishy- 
tasting. Our family won't eat fish any other way. 

2 eggs 

2 teaspoons lemon-pepper 
seasoning, divided 

6 bluegill or perch fillets 
(2 to 3 ounces each) 

1 cup crushed saltines 
(about 30 crackers) 



savory cajun-style 
catfish 

DOLORES BARNAS 
BLASDELL, NEW YORK 

These nicely spiced fillets are sure to win you a 
boatload of compliments! I got the original recipe 
from a chef in the culinary arts department of a col- 
lege where I used to work. 

4V2 teaspoons paprika 
1 teaspoon onion powder 
1 teaspoon dried oregano 
1 teaspoon pepper 


Vegetable oil 
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Cooking fish on the road in an 

RV, or if you are camping in a 
tent, can be smelly and a mess to clean up. If 
you’ve caught fresh fish, this cooking method is 
hard to beat. Wrap seasoned, fresh fish fillets in 
two layers of regular aluminum foil or one layer 
of heavy-duty foil and carefully seal all the seams. 
Refrigerate the fish for an hour or two. Place the 
foil packet right on the hot coals. A 2-pound fish 
will take about 20 to 25 minutes to cook. Platter 
the fish, toss the foil, pour the wine and enjoy! 
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In a shallow bowl, beat eggs and IV2 tea- 
spoons lemon-pepper. Dip fillets in egg mix- 
ture, then coat with cracker crumbs. Sprin- 
kle with remaining lemon-pepper. In a skillet, 


baked trout fillets 

1 pound trout fillets 
1 cup (8 ounces) sour cream 


MARY 
ZIMMERMAN 
SPRING LAKE, 
MICHIGAN 


heat V 4 in. of oil. Fry fillets for 3-4 minutes on 
each side or until fish flakes easily with a fork. 
Yield: 3 servings. 

catfish with 
pecan butter 

DIXIE TERRY 
GORVILL, ILLINOIS 

Two Southern favorites — catfish and pecans — are 
combined deliciously in this tempting recipe. 

1 cup butter, softened 
V2 cup chopped pecans, toasted 
1 teaspoon lemon juice 


V 4 cup grated Parmesan cheese 
1 tablespoon lemon juice 
1 tablespoon finely chopped onion 
V2 teaspoon salt 
Paprika 

Place fish in a greased shallow 3-qt. baking 
dish. In a small bowl, combine the sour cream, 
Parmesan cheese, lemon juice, onion and salt; 
spread over fish. Sprinkle with paprika. Bake, 
uncovered, at 350° for 20-25 minutes or until 
fish flakes easily with a fork. Yield: 4 servings. 


Moist, tender trout 
is draped in a 
creamy Parmesan 
cheese coating that 
makes this dish 
elegant enough to 
serve company. I 
picked up this 
recipe at the 
campground where 
we once stayed. I 
also use the 
delicious sour 
cream mixture on 
salmon. 


Dash hot pepper sauce 


2 eggs, lightly beaten 
1 cup milk 
1 cup cornmeal 
V2 cup all-purpose flour 
1 teaspoon garlic powder 
1 teaspoon paprika 
1 teaspoon pepper 
V2 teaspoon onion powder 
V2 teaspoon dried oregano 
V2 teaspoon dried thyme 
V 4 teaspoon salt 
a /4 teaspoon cayenne pepper 
6 catfish fillets (6 ounces each) 
Vegetable oil for frying 
Lemon wedges 

[1] In a food processor, combine the first four 
ingredients; cover and process until smooth. 
Set aside. 

[2] In a shallow dish, combine the eggs and 
milk. In another shallow dish, combine the 
cornmeal, flour and seasonings. Dip fillets in 
egg mixture, then coat with the flour mixture. 

[3] In a large skillet, heat a /4 in. oil over medi- 
um heat. Fry fillets in batches for 5-6 min- 
utes on each side or until fish flakes easily 
with a fork. Remove from the skillet and keep 
warm. Serve with pecan butter and lemon 
wedges. Yield: 6 servings. 
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MRS. W. D. 
BAKER 
STARKVILLE, 
MISSISSIPPI 

Mississippi is the 
nation's largest 
producer of 
farm-raised catfish. 
My family loves this 
dish and asks for it 
often. One reason 
I like it is it's so 


catfish parmesan 

3 /4 cup dry bread crumbs 

3 tablespoons grated Parmesan 
cheese 

2 tablespoons chopped fresh 
parsley 

V2 teaspoon salt 

V4 teaspoon paprika 

Vs teaspoon each pepper, dried 
oregano and basil 


bacon honey 
walleye 

LINDA NEUMANN 
ALGONAC, MICHIGAN 

The texture and flavor of the walleye is only en- 
hanced by this recipe's savory-sweet topping. It 
takes only a few minutes to grill. 

16 bacon strips, partially cooked 
4 walleye fillets (2V2 pounds) 


simple to prepare. 


6 fresh or frozen catfish fillets 
(3 to 5 ounces each) 


1 cup thinly sliced onion 
V4 cup butter, melted 


V2 cup butter, melted 


2 tablespoons honey 


In a shallow bowl, combine the bread crumbs, 
Parmesan cheese, parsley and seasonings. 
Dip catfish in butter, then in crumb mixture. 
Arrange in a greased 13-in. x 9-in. x 2-in. 
baking dish. Bake, uncovered, at 375° for 20- 
25 minutes or until fish flakes easily with a 
fork. Yield: 6 servings. 


V2 teaspoon salt 
V4 teaspoon pepper 

[1] Fold four 18-in. x 15-in. pieces of heavy- 
duty aluminum foil in half; fold up edges to 
make pans about 12 in. x 7 in. Place four strips 
of bacon in each foil pan; top each with a fil- 
let and a /4 cup onion. Drizzle with the butter 
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honey-fried walleye 

(pictured on PAGE 59) 

SHARON COLLIS 
COLONA, ILLINOIS 

We fish on most summer weekends, so we have 
lots of fresh fillets. Everyone who tries this crisp, 
golden fish loves it. It's my husband's favorite. Hon- 
ey gives the coating a deliciously different twist. 

1 egg 

1 teaspoon honey 

1 cup coarsely crushed saltines 
(about 22 crackers) 

V 3 cup all-purpose flour 

V 4 teaspoon salt 


and honey. Sprinkle with salt and pepper. 

[2] Grill, covered, over medium heat for 12- 
15 minutes or until fish flakes easily with a 
fork. Cut fillets in half; serve each with two 
bacon strips. Yield: 8 servings. 


V 4 teaspoon pepper 

4 to 6 walleye fillets (about IV 2 
pounds), skin removed 

Vegetable oil 

Additional honey 

Lemon or lime slices, optional 

[1] In a shallow bowl, beat egg and honey. In 
another bowl, combine the cracker crumbs, 
flour, salt and pepper. Dip fillets into egg mix- 
ture, then coat with crumb mixture. 

[2] In a large skillet, heat a /4 in. of oil; fry fish 
over medium-high heat for 3-4 minutes on 
each side or until fish flakes easily with a fork. 
Drizzle with honey; garnish with lemon or 
lime slices if desired. Yield: 4-6 servings. 

catfish with 
shrimp salsa 

2 tablespoons Cajun or blackened 
seasoning 

V 2 teaspoon ground cumin 


1 celery rib, diced 

1 jalapeno pepper, seeded and 
chopped 

2 garlic cloves, minced 

1 tablespoon butter 

IV 2 cups fresh or frozen corn 

3 plum tomatoes, seeded and 
chopped 

2 packages (5 ounces each) frozen 
cooked salad shrimp, thawed 

V 2 teaspoon Cajun or blackened 
seasoning 

Dash hot pepper sauce 

[1] Combine the Cajun seasoning, cumin and 
coriander; rub over catfish fillets. In a large 
skillet, fry fillets in oil over medium-high 
heat for 4-5 minutes on each side or until 
fish flakes easily with a fork. Remove and 
keep warm. 

[2] In the same skillet, saute the green pep- 
per, onion, celery, jalapeno and garlic in but- 
ter until tender. Add the corn, tomatoes and 


DENISE WALL 
RIDGEWAY, 
SOUTH 
CAROLINA 

Catfish are plentiful 
in the freshwater 
lake by my house. 
This is one of my 
favorite recipes. 
Cajun seasoning, 
cumin and 
coriander spice up 
the fillets nicely. 
The colorful corn 
and shrimp salsa 
makes an excellent 
accompaniment. 


V 2 teaspoon ground coriander 
4 catfish fillets (6 ounces each) 
2 to 3 tablespoons vegetable oil 
SALSA: 

1 medium green pepper, diced 
3 /4 cup diced onion 


shrimp; cook and stir for 4-5 minutes or until 
corn is tender. Stir in Cajun seasoning and hot 
pepper sauce. Serve with catfish. Yield: 4 
servings. 

Editor’s Note: When cutting or seeding hot 
peppers, use rubber or plastic gloves to pro- 
tect your hands. Avoid touching your face. 
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PERLENE 

HOEKEMA 

LYNDEN, 

WASHINGTON 

We sometimes send 
our delicious 
Washington salmon 
all the way to 
Michigan for my 
sister to use in this 
family-favorite dish! 
The tasty topping 
can be used on 
other types of fish, 
too. Fresh thyme 
from your garden 
really sparks the 
flavor. 



lemon herbed 
salmon 

2 V 2 cups fresh bread crumbs 

4 garlic cloves, minced 
V 2 cup chopped fresh parsley 

6 tablespoons grated Parmesan 
cheese 

V 4 cup chopped fresh thyme or 1 
tablespoon dried thyme 

2 teaspoons grated lemon peel 
V 2 teaspoon salt 

6 tablespoons butter, melted, 
divided 


honey-mustard 
grilled trout 

CHARLENE CRONIN 
KENNER, LOUISIANA 

This easy-to-prepare dish is a must-have with my 
family. We like the honey-mustard sauce so much, 
I make a double batch and keep some in the fridge 
to use as a dressing. 

V 4 cup mayonnaise 
1 tablespoon cider vinegar 
1 tablespoon prepared mustard 
1 tablespoon honey 
Vs teaspoon cayenne pepper 


1 salmon fillet (3 to 4 pounds) 


4 large onions, cut into V 2 -inch 
slices 



[1] In a shallow bowl, combine bread crumbs, 
garlic, parsley, Parmesan cheese, thyme, 
lemon peel and salt; mix well. Add 4 table- 
spoons butter; toss lightly to coat. Set aside. 

[2] Pat salmon dry. Place skin side down in a 
greased baking dish. Brush with remaining 
butter; cover with crumb mixture. Bake at 
350° for 20-25 minutes or until salmon flakes 
easily with a fork. Yield: 8 servings. 


6 trout fillets (6 ounces each) 

[1] Coat grill rack with nonstick cooking spray 
before starting the grill. In a bowl, combine 
the first five ingredients. Place onions cut side 
down on grill rack with sides touching. 
Arrange fillets on onion slices. 

[2] Cover and grill over medium-hot heat for 
5 minutes. Baste with mustard mixture. Cook 
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5-6 minutes longer or until fish flakes easily 
with a fork, basting frequently. Discard onion 
slices. Yield: 6 servings. 

oven-fried fish 

GARY SACHO 
DE PERE, WISCONSIN 

l f m always pleased to cook up the day's catch of 
fresh fish using this tasty recipe. The moist fillets 
are nicely flavored. 


fillets on foil. Spread with butter. Sprinkle 
with lemon juice, basil, lemon-pepper and 
garlic salt. Top with mushrooms. Bring oppo- 
site edges of foil together; fold down several 
times. Fold remaining edges toward fish and 
seal tightly. 

[2] Grill, covered, over hot heat for 10-14 
minutes, turning once, or until fish flakes eas- 
ily with a fork. Yield: 4 servings. 

lemon dill walleye 


DAWN PIASTA 
DAUPHIN, 
MANITOBA 

In our area, walleye 
is popular and 
abundant. In this 
light entree, the 
fish is moist and 
nicely enhanced 
with lemon and dill. 


V 2 cup condensed cream of onion 
soup, undiluted 


1 large onion, halved and thinly 
sliced 


1 tablespoon milk 

3 /4 pound perch, bluegill or catfish 
fillets 

Dash pepper 

2 tablespoons butter, melted 

IV 2 teaspoons lemon juice 

3 /4 cup crushed sour cream & onion 
potato chips 

[1] In a shallow bowl, combine onion soup and 
milk. Dip fillets in soup mixture; place in an 
11 -in. x 7-in. x 2-in. baking dish coated with 
nonstick cooking spray. Sprinkle with pepper. 

[2] Combine butter and lemon juice; drizzle 
over fillets. Top with crushed chips. Bake, un- 
covered, at 350° for 17-20 minutes or until fish 
flakes easily with a fork. Yield: 2 servings. 


1 tablespoon butter 
4 cups water 

1 tablespoon snipped fresh dill 
or 1 teaspoon dill weed 

3 /4 cup milk 

2 medium lemons, thinly sliced 

Vs teaspoon pepper 

2 pounds walleye, cod, halibut or 
orange roughy fillets 

[1] In a large skillet, saute onion in butter 
until tender. Add water and dill; bring to a 
boil. Reduce heat; simmer, uncovered, for 
4-5 minutes. Add milk; stir in lemons and 
pepper. Top with fillets. Cover and simmer for 
12-15 minutes or until fish flakes easily with 
a fork. 



1 pound walleye, pike, perch or 
trout fillets 

2 teaspoons butter, softened 

1 tablespoon lemon juice 

1 tablespoon snipped fresh basil 
or V 2 to 1 teaspoon dried basil 

1 teaspoon lemon-pepper 
seasoning 

V 2 teaspoon garlic salt 

4 ounces fresh mushrooms, sliced 


[1] Coat an 18-in. x 18-in. piece of heavy- 
duty foil with nonstick cooking spray. Place 


walleye delight 

CONNIE REILLY 
STANCHFIELD, MINNESOTA 

I love fish and think grilling is one of the best 
ways to prepare it. The combination of lemon juice, 
basil and other seasonings is fantastic. 


[2] Transfer fish to a serving platter and keep 
warm. Strain cooking liquid, reserving lemons, 
onion and dill; serve with fish. Yield: 8 servings. 
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MONICA PERRY 
BOISE, IDAHO 

I tuck catfish 
"nuggets" and a 
convenient coleslaw 
mix into tortillas 
with tasty results. 
The fish gets a 
slight kick from the 
Creole seasoning. 


weeknight 
catfish wraps 

IV 2 cups coleslaw mix 

2 tablespoons finely chopped 
onion 

Vs teaspoon pepper 

1 teaspoon Creole or Cajun 
seasoning, divided 

V 4 cup coleslaw salad dressing 


fish in oil over medium heat for 6 minutes or 
until lightly browned on each side and fish 
flakes easily with a fork. Spoon coleslaw 
mixture onto tortillas; top with fish and roll 
up. Yield: 2 servings. 

veggie-topped 

fillets 

JOAN SHIRLEY 
TREGO, MONTANA 


2 tablespoons pancake mix 

V 2 pound catfish fillets, cut into 
2-inch pieces 

1 teaspoon canola oil 

4 flour tortillas (6 inches), warmed 


These easy-to-prepare fillets are baked in a mild 
tomato-flavored sauce. 

4 walleye or sole fillets (6 ounces 
each) 

3 /4 teaspoon salt, divided 


[1] In a small bowl, combine the coleslaw mix, 
onion, pepper and a /4 teaspoon seasoning. Stir 
in dressing. Cover and refrigerate for at least 
30 minutes. 

[2] In a resealable plastic bag, combine the 
pancake mix and remaining seasoning. Add 
fish and toss to coat. In a small skillet, cook 


Vs teaspoon pepper 
IV 2 cups V8 juice 
V 2 cup chopped celery 
V 2 cup chopped onion 
V 4 cup chopped green pepper 
1 tablespoon lemon juice 



WEEKNIGHT CATFISH WRAPS 




FISH 


1 teaspoon sugar 
1 tablespoon butter 
Hot cooked rice, optional 

[1] Place fillets in a 13-in. x 9-in. x 2-in. baking 
dish coated with nonstick cooking spray; 
sprinkle with V 2 teaspoon salt and pepper. 
In a saucepan, combine the V8 juice, celery, 
onion, green pepper, lemon juice, sugar and 
remaining salt; bring to a boil. 

[2] Cook over medium-low heat for 5-6 min- 
utes or until vegetables are tender. Pour 
over fish; dot with butter. 

[3] Bake, uncovered, at 350° for 10-15 minutes 
or until fish flakes easily with a fork. Serve 
with rice if desired. Yield: 4 servings. 

golden catfish fillets 

SHARON STEVENS 
WEIRTON, VIRGINIA 



My grandmother always made these crisp fillets 
from Granddad's fresh catch from the Ohio River. 
You should immediately refrigerate cleaned, fresh 
fish and use them within 2 days. 

3 eggs 

3 /4 cup all-purpose flour 
3 /4 cup cornmeal 
1 teaspoon garlic powder 
V2 teaspoon salt 
V2 teaspoon pepper 
5 catfish fillets (6 ounces each) 

Oil for frying 

[1] In a shallow bowl, beat eggs until foamy. 
In another shallow bowl, combine the flour, 
cornmeal and seasonings. Dip fillets in eggs, 
then coat with cornmeal mixture. 

[2] Heat a /4 in. of oil in a large skillet; fry fish 



V 2 

4 

2 


teaspoon salt, divided 
garlic cloves, minced, divided 
trout fillets (6 ounces each) 


ELIZABETH 

YARNELL 

DENVER, 

COLORADO 


V 4 cup pitted Greek or ripe olives, 
halved 

3 teaspoons minced fresh parsley, 
divided 

V 4 teaspoon pepper 
2 plum tomatoes, chopped 
V 4 cup white wine 

[1] In a large saucepan, combine the potatoes, 
beans and onions; cover with water. Add a /4 
teaspoon salt. Bring to a boil; reduce heat. 


I love how easy this 
dish is to prepare. 
If you don't care 
for trout, use 
salmon or chicken 
breasts. Instead 
of green beans 
and tomatoes, 
try eggplant and 
broccoli florets. Try 
your own variations 
and have fun. 


over medium-high heat for 3-4 minutes on 
each side or until fish flakes easily with a fork. 
Yield: 5 servings. 

vegetable 
trout bake 


Cover and cook for 10-15 minutes or until 
beans and onions are crisp-tender; drain. 

[2] Place vegetables in a single layer in a shal- 
low 2-qt. baking dish coated with nonstick 
cooking spray. Top with half of the garlic. 
Place trout skin side down over vegetables. 
Sprinkle with olives, IV 2 teaspoons parsley, 


4 small red potatoes, cut into 
1-inch pieces 


pepper and remaining salt and garlic. Top 
with tomatoes and remaining parsley. 


1 cup cut fresh green beans 
(2-inch pieces) 

8 to 10 frozen pearl onions 


[3] Pour wine over the top. Cover and bake 
at 400° for 35-40 minutes or until fish flakes 
easily with a fork. Yield: 2 servings. 
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JOYCE 

SZYMANSKI 

MONROE, 

MICHIGAN 

We live close to 
Lake Erie, which is 
nicknamed the 
"Walleye Capital 
of the World." I 
came up with this 
fantastic recipe as 
a way to serve that 
succulent fish. 


baked walleye 

3 /4 cup chopped onion 
3 /4 cup chopped green pepper 
3 /4 cup chopped celery 
1 tablespoon dried parsley flakes 
V2 teaspoon garlic powder 
V2 teaspoon pepper 
V2 teaspoon seasoned salt 
1 cup V8 juice 
1 pound walleye fillets 


trout amandine 

BONNIE SUE GREENE 
MESA, COLORADO 

I catch wonderful trout here, and this is a simple yet 
delicious way to prepare it. 

2 teaspoons salt 

V2 teaspoon pepper 

4 pan-dressed trout (about 1 pound 
each) 

2 eggs 

V2 cup half-and-half cream 


[1] In a saucepan, combine the first eight in- 
gredients; bring to a boil. Reduce heat; sim- 
mer, uncovered, until vegetables are crisp- 
tender, stirring occasionally, about 5 minutes. 
Place fish in a greased 13-in. x 9-in. x 2-in. 
baking pan. 


V2 cup all-purpose flour 
V2 cup slivered almonds 
3 tablespoons butter, divided 
3 to 4 tablespoons lemon juice 
V2 teaspoon dried tarragon 



catfish with 
parsley sauce 

LEE BAILEY 
BELZONI, MISSISSIPPI 

There f s lots of flavor in this tempting dish. The gold- 
en fillets have a bit of zip, and the pesto-like pars- 
ley sauce is a delicious, fresh-tasting addition. 

SAUCE: 

2 cups tightly packed fresh 
parsley leaves 

V2 cup olive oil 

V2 cup chopped pecans 

1 garlic clove, minced 

V2 cup grated Romano cheese 


[2] Pour vegetable mixture over the fish. Cov- 
er and bake at 350° for 30 minutes or until fish 
flakes easily with a fork. Yield: 4 servings. 


V4 cup olive oil 

[1] Sprinkle salt and pepper in the cavity of 
each trout. In a shallow bowl, beat eggs and 
cream. Dip trout in egg mixture, then roll in 
flour. In a small skillet over low heat, saute 
the almonds in 2 tablespoons butter until 
lightly browned. Add lemon juice and tar- 
ragon; heat through. Remove from the heat 
and keep warm. 

[2] Meanwhile, in a skillet over medium heat, 
combine oil and remaining butter. Fry the 
trout for 8-10 minutes; carefully turn and fry 
8 minutes longer or until it flakes easily with 
a fork. Top with almond mixture. Yield: 4 
servings. 


BAKED WALLEYE 
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V2 cup grated Parmesan cheese 

2 tablespoons butter, cut into 
pieces 

FILLETS: 

1 cup all-purpose flour 
V2 to 1 teaspoon cayenne pepper 
1 teaspoon salt 

6 catfish fillets (6 to 8 ounces each) 
1 to 2 tablespoons vegetable oil 
1 to 2 tablespoons butter 

[1] In a food processor or blender, process 
parsley until coarsely chopped. Add remain- 
ing sauce ingredients; process until smooth. 
Refrigerate. Combine the flour, cayenne pep- 
per and salt in a bowl. Dredge each fillet; shake 
off excess. 


barbecued trout 

6 pan-dressed trout 
2 /3 cup soy sauce 
V2 cup ketchup 
2 tablespoons lemon juice 
2 tablespoons vegetable oil 
1 teaspoon dried rosemary, crushed 
Lemon wedges, optional 

[1] Place trout in a single layer in a plastic bag 
or glass baking dish. Combine the soy sauce, 
ketchup, lemon juice, oil and rosemary; pour 
two-thirds of marinade into bag or dish. Cov- 
er (or close bag) and let stand for 1 hour, turn- 
ing once. Set aside remaining marinade for 
basting. 


VIVIAN 

WOLFRAM 

MOUNTAIN 

HOME, 

ARKANSAS 

This delicious recipe 
came from a friend. 
The sauce really 
gives the fish a 
wonderful flavor. 
Even those who 
aren't fond offish 
will like it prepared 
this way. 


[2] In a skillet, heat 1 tablespoon each of oil 
and butter. Fry fillets for 4-5 minutes or until 
golden brown. Turn fillets; add remaining oil 
and butter if necessary. Divide the sauce 
and spread evenly on the cooked side of each 
fillet. Cover and cook for 5 minutes or until 
fish flakes easily with a fork. Yield: 6 servings. 


[2] Discard marinade from fish. Place fish in 
a single layer in a well-greased hinged wire 
grill basket. Grill, covered, over medium heat 
for 8-10 minutes or until fish is browned on 
bottom. Turn and baste with reserved mari- 
nade; grill 5-7 minutes longer or until fish 
flakes easily with a fork. Serve with lemon if 
desired. Yield: 6 servings. 
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catfish creole 

V 4 cup each chopped onion, celery 
and green pepper 


Add the broth, tomato paste and season- 
ings; bring to a boil. Reduce heat; simmer, 
uncovered, for 5 minutes or until heated 
through. Stir in tomato. 


VAL KEITHLEY 

HAMMOND, 

INDIANA 

A friend gave me 
this recipe, and 
it's been a family 
favorite since the 
first time I made it. 
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2 garlic cloves, minced 

2 teaspoons olive oil 

3 /4 cup chicken broth 

1 tablespoon tomato paste 

V 2 teaspoon salt 

V 2 teaspoon each dried basil, 
oregano and thyme 

Vs teaspoon each white, black and 
cayenne pepper 

Dash paprika 

V 2 cup diced fresh tomato 

1 pound catfish or orange roughy 
fillets 

Hot cooked rice 
Minced fresh parsley 

[1] In a small skillet, saute the onion, celery, 


[2] Arrange the fillets in a greased 13-in. x 
9-in. x 2-in. baking dish; top with vegetable 
mixture. Bake, uncovered, at 375° for 15-20 
minutes or until fish flakes easily with a fork. 
Serve over rice; sprinkle with parsley. Yield: 4 
servings. 
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tits 

™ To make a casserole out of I 

pound of any kind of fresh or 
frozen fish fillets, grease a 13- x 9-inch pan, then 
line the bottom with the fish. Spread a condensed 
can of cream of shrimp soup over the fish. Com- 
bine a sleeve of crushed butter-flavored crackers 
with a stick of melted butter and sprinkle the 
crumbs over the soup. Bake it at 350° for 30 to 
40 minutes or until bubbly. 
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stuffed 

mountain trout 

LORETTA WALTERS 
OGDEN, UTAH 

You can substitute any whole fish in this recipe, but 
I like it best when it's made with fresh-caught trout 
from our local mountain streams. 

2 trout (10 to 11 ounces each) 

4 tablespoons plus 1 V 2 teaspoons 
lemon juice, divided 


[1] Place taco seasoning in a large resealable 
bag; add perch fillets, one at a time, and 
shake to coat. In a shallow bowl, lightly beat 
the egg. Combine cornmeal and flour in an- 
other shallow bowl. Dip fillets in egg, then 
coat with cornmeal mixture. Place in a single 
layer on a plate; refrigerate for 15 minutes. 

[2] In a large skillet, heat oil over medium- 
high heat. Fry fillets for 2-3 minutes on each 
side or until fish flakes easily with a fork. 
Yield: 4 servings. 


3 teaspoons dill weed, divided 

2 teaspoons lemon-pepper 
seasoning, divided 

1 small onion, chopped 

1 tablespoon butter 

V 2 cup minced fresh parsley 

2 cups soft bread crumbs 

[1] Place trout in a 13-in. x 9-in. x 2-in. bak- 
ing dish coated with nonstick cooking spray. 
Sprinkle 3 tablespoons lemon juice, IV 2 tea- 
spoons dill and IV 2 teaspoons lemon-pepper 
in the fish cavities and over outside of fish; set 
aside. 

[2] In a nonstick skillet, saute onion in butter 
until tender. Add the parsley and remaining 
dill and lemon-pepper. Stir in bread crumbs; 
heat through. Sprinkle with remaining lemon 
juice; stir gently until moistened. Stuff into 
fish cavities. Bake, uncovered, at 400° for 
25-30 minutes or until fish flakes easily with 
a fork. Yield: 4 servings. 


southwestern 
fried perch 

JIM LORD 

MANCHESTER, NEW HAMPSHIRE 

This is one of my favorite ways to prepare perch. 
Taco seasoning and cornmeal make the coating 
zesty and unique. 

1 envelope taco seasoning 
1 pound lake perch fillets 
1 egg 

V 2 cup yellow cornmeal 
V 4 cup all-purpose flour 
3 tablespoons vegetable oil 


baked 

parmesan fish 

V 3 cup grated Parmesan cheese 


2 tablespoons all-purpose flour 


V 2 teaspoon paprika 
V 4 teaspoon salt 
Vs teaspoon pepper 

1 egg 

2 tablespoons milk 

4 orange roughy or catfish fillets 
(4 ounces each) 

In a shallow bowl, combine the Parmesan 
cheese, flour, paprika, salt and pepper. In an- 
other bowl, beat egg and milk. Dip fish fillets 
into egg mixture, then coat with the Parme- 
san mixture. Arrange in a greased 13-in. x 9- 
in. x 2-in. baking dish. Bake, uncovered, at 
350° for 25-30 minutes or until fish flakes eas- 
ily with a fork. Yield: 4 servings. 


CAROLYN 

BRINKMEYER 

CENTENNIAL, 

COLORADO 

Here f s an easy way 
to work an elegant 
fish dish into your 
menu. I sometimes 
sprinkle the golden 
fillets with slivered 
or sliced almonds 
before baking. My 
husband, daughter 
and I love this tasty 
way to eat fish. 
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SUSAN WRIGHT 

CHAMPAIGN, 

ILLINOIS 

I enjoyed a similar 
gumbo at a local 
restaurant and 
duplicated it pretty 
closely. I lightened it 
up a bit, but no one 
in my family seemed 
to mind. 


southern 
seafood gumbo 

1 medium onion, chopped 

2 celery ribs with leaves, chopped 
1 medium green pepper, chopped 

3 garlic cloves, minced 

1 tablespoon olive oil 

1 bottle (46 ounces) spicy hot 
V8 juice 


[1] In a large saucepan, saute the onion, cel- 
ery, green pepper and garlic in oil until tender. 
Stir in the V8 juice, tomatoes and cayenne; 
bring to a boil. Reduce heat; cover and sim- 
mer for 10 minutes. 

[2] Stir in okra and catfish; cook 8 minutes 
longer. Add the shrimp; cook about 7 minutes 
longer or until shrimp turn pink. Place rice in 
individual serving bowls; top with gumbo. 
Yield: 12 servings. 


1 can (14V2 ounces) diced 
tomatoes, undrained 

V 4 teaspoon cayenne pepper 


seafood-stuffed 
rainbow trout 


1 package (16 ounces) frozen sliced 
okra, thawed 

1 pound catfish fillets, cut into 
3 /4-inch cubes 

3 /4 pound uncooked medium shrimp, 
peeled and deveined 

3 cups cooked long grain rice 


MYRONIUK TRACY 
EDMONTON, ALBERTA 

This is a special way to serve fresh rainbow trout, 
stuffed with a mixture of scallops, shrimp, rice, 
bacon and vegetables. But don't wait for a special 
occasion to serve it — it's easy to put together and 
put in the oven. 




SOUTHERN SEAFOOD GUMBO 


4 tablespoons butter, melted, 
divided 

1 tablespoon lemon juice 

2 pan-dressed trout (about 12 
ounces each) 



V 4 teaspoon pepper 

V 4 cup cooked long grain rice 

2 bacon strips, cooked and 
crumbled 

2 tablespoons each chopped onion 
and diced sweet red pepper 

15 frozen cooked salad shrimp, 
thawed 

4 sea scallops, diced 

1 tablespoon vegetable oil 

2 medium lemons, thinly sliced 

[1] Combine 2 tablespoons butter and the 
lemon juice; brush over trout cavities. Sprin- 
kle with pepper; set aside. 

[2] In a small skillet, saute the rice, bacon, 
onion, red pepper, shrimp and scallops in oil 
for 5 minutes or until scallops are firm and 
opaque. Spoon into fish cavities. Top with 
lemon slices. 

[3] Brush remaining butter over a sheet of 
heavy-duty foil; wrap fish in foil and seal 
tightly. Place on a baking sheet. Bake at 425° 
for 25-28 minutes or until fish flakes easily 
with a fork. Yield: 4 servings. 
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MARLA ANTHONY 
LOGANVILLE, GEORGIA 

I came up with this recipe after trying something 
similar at a catfish house in the mountains of north- 
ern Georgia. My husband and I both appreciate this 
healthy, flavor-packed dish. 

1 catfish fillet (about V2 pound) 

V 4 teaspoon salt 

Vs teaspoon pepper 

Dash to Vs teaspoon cayenne pepper 

1 cup canned Mexican diced 
tomatoes with juice 

1 to 2 green onions, thinly sliced 

Hot cooked white or brown rice, 
optional 

[1] Sprinkle fish with salt, pepper and 
cayenne. In a nonstick skillet, cook fish over 
medium for about 3 minutes on each side or 
until lightly browned. Top with tomatoes and 
sprinkle with green onions. Bring to a boil. Re- 
duce heat; simmer, uncovered, for about 2 


spicy catfish 
with tomatoes 


minutes. 


[2] Cover skillet and simmer 2-3 minutes 
longer or until liquid is reduced and fish flakes 
easily with a fork. Serve with rice if desired. 
Yield: 2 servings. 

stuffed walleye 

4 bacon strips, halved 
V 4 cup chopped onion 

2 celery ribs, finely chopped 

1 can (6 ounces) crabmeat, 
drained, flaked and cartilage 
removed or 1 cup imitation 
crabmeat, flaked 


drain on paper towels. In the same skillet, 
saute onion, celery and crab in butter until 
vegetables are tender. Transfer to a large 
bowl; add the stuffing, water, salt, pepper 
and cayenne; toss to moisten. 

[2] Place fillets in a greased 15-in. x 10-in. x 
1-in. baking pan. Spoon stuffing mixture over 
fillets; top each with two pieces of bacon. 
Bake, uncovered, at 425° for 20-25 minutes 
or until fish flakes easily with a fork and ba- 
con is cooked. Yield: 4 servings. 


KIM LEONARD 
KALAMAZOO, 
MICHIGAN 

Walleye is the No. 1 
game fish in the 
Midwest. It's a thrill 
to catch and tastes 
great, too. This 
recipe, created by 
my husband, is 
a favorite of 
my family. 


V 4 cup butter 


4 cups crushed seasoned stuffing 

IV 2 cups boiling water 

V 2 teaspoon salt 

Vs teaspoon pepper 

Vs teaspoon cayenne pepper 

4 walleye fillets (about 8 ounces 
each) 

[1] In a skillet, cook the bacon over medium 
heat for 3-5 minutes or until it begins to crisp; 
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tip 


I marinate fish fillets for 30 ™ 

minutes in a mixture of half 
water and half lemon juice with a little salt be- 
fore cooking them. They , ll have wonderful flavor. 

DORIS, INDIANA 
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NANCY KELLEY 

NASHVILLE, 

TENNESSEE 

Five ingredients is all 
you need to prepare 
this terrific trout 
dish. I'm sure it will 
become a family 
favorite at your 
house, too. 


trout meuniere 

4 trout fillets (6 ounces each) 

IV 3 cups crushed saltines 
4 tablespoons butter, divided 

1 package ( 2 V 4 ounces) sliced 
almonds 

2 tablespoons lemon juice 

[1] Coat both sides of fillets with crushed 


4 garlic cloves, minced 

2 teaspoons vegetable oil 

IV 2 cups chopped, seeded and peeled 
tomatoes 

1 cup water 

2 bay leaves 

1 strip orange peel (about 2 inches 
x 1 inch) 

1 tablespoon minced fresh parsley 


saltines. In a large skillet, melt 3 tablespoons 
butter over medium-high heat. Cook fillets for 
3-5 minutes on each side or until fish flakes 


3 /4 to 1 teaspoon salt 
V 4 teaspoon dried thyme 


easily with a fork. Remove and keep warm. 


Vs teaspoon coarsely ground pepper 


[2] In the same skillet, cook and stir the al- 
monds in remaining butter until lightly toast- 
ed. Stir in the lemon juice. Serve over trout. 
Yield: 4 servings. 


Dash cayenne pepper 

1 catfish fillet or firm whitefish of 
your choice (about V 2 pound), 
cubed 


catfish soup 

RUBY WILLIAMS 
BOGALUSA, LOUISIANA 

My soup makes a very appetizing meal for two. I 
don't care for leftovers, and this recipe makes just 
enough. It's a hit at my house! 

1 large onion, chopped 


V 4 cup chopped celery 


l 


in In a saucepan, saute the onion, celery 
and garlic in oil for 3 minutes (some onion 
pieces will be lightly browned). Stir in the 
tomatoes, water, bay leaves, orange peel, 
parsley, salt, thyme, pepper and cayenne. 
Bring to a boil. Reduce heat; cover and sim- 
mer for 20 minutes. 

[2] Stir in catfish; return to a boil. Reduce heat; 
cover and simmer for 5 minutes or until fish 
flakes easily with a fork. Discard bay leaves 
and orange peel. Yield: 2 servings. 
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stuffed trout 


SHIRLEY COLEMAN 
MONKTON, VERMONT 

This is an easy recipe that f s special enough for 
company. It's a delicious treatment for your fresh 
trout. 


2 bacon strips, cooked and 
crumbled 

V 2 cup fresh coarse bread crumbs 

V 4 cup chopped onion 

2 tablespoons chopped fresh 
parsley 

Vs teaspoon salt 
Vs teaspoon pepper 
4 dressed trout (V 2 pound each) 

In a medium bowl, combine the first six ingre- 
dients; mix well. Stuff V 4 cup into cavity of 
each trout. Place on a lightly greased rack in 
a shallow roasting pan. Bake at 350° for 35-40 
minutes or until fish flakes easily with a fork. 
Yield: 4 servings. 


walleye veracruz 

ROBERT & LINDA NAGLE 
PARK RAPIDS, MINNESOTA 

Living in Minnesota lake country, we've naturally 
had to come up with a variety of recipes for fresh 
walleye. This is a favorite of ours that has Mexican 
flair. We sprinkle the fish with lemon-pepper, then 
top it with slices of onion, green pepper and toma- 
to. 

4 walleye or catfish fillets 
(6 ounces each) 

2 teaspoons lemon-pepper 
seasoning 

1 medium red onion, sliced and 
separated into rings 


cajun-style catfish 

V 2 cup chopped onion 

V 2 cup chopped celery 

V 2 cup chopped green pepper 

1 tablespoon olive oil 

1 can (I 4 V 2 ounces) diced 
tomatoes and green chilies, 
undrained 

V 2 cup sliced fresh mushrooms 

1 can ( 2 V 4 ounces) sliced ripe 
olives, drained 

V 2 teaspoon garlic powder 

4 catfish fillets (6 ounces each) 

V4 cup grated Parmesan cheese 


IRENE CLIETT 
CEDAR BLUFF, 
MISSISSIPPI 

This dish features 
the green pepper, 
onion and celery 
combination 
common to Cajun 
dishes, but it's 
not too spicy. It's 
a colorful and 
flavorful way to 
serve our locally 
raised catfish. 


1 medium green pepper, sliced 
into rings 

1 large tomato, sliced 
V 4 cup sliced ripe olives 

[1] Place the fillets in a 13-in. x 9-in. x 2-in. 
baking dish coated with nonstick cooking 
spray. Sprinkle with lemon-pepper. Layer with 
the onion, green pepper, tomato and olives. 

[2] Cover and bake at 350° for 25-30 minutes 
or until fish flakes easily with a fork. Yield: 4 
servings. 


[1] In a large skillet, saute the onion, celery 
and green pepper in oil until tender. Add the 
tomatoes, mushrooms, olives and garlic pow- 
der. Bring to a boil. Reduce heat; simmer, un- 
covered, for 10 minutes or until heated 
through. 

[2] Place the catfish in an ungreased 13-in. x 
9-in. x 2-in. baking dish. Top with vegetable 
mixture; sprinkle with Parmesan cheese. 
Bake, uncovered, at 400° for 15-20 minutes 
or until fish flakes easily with a fork. Yield: 4 
servings. 
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LINDA HESS 
CHILLIWACK, 
BRITISH 
COLUMBIA 


Atangy yogurt, dill 
and sesame seed 
coating make the 
most delicious fish. 

I know you'll love it 
and how quick it is 
to fix, too. 


V2 pound fresh mushrooms, sliced 
6 tablespoons butter, divided 

2 tablespoons minced fresh 
parsley 

V3 cup all-purpose flour 
V4 teaspoon salt 

4 trout fillets (about 6 ounces each) 
V3 cup heavy whipping cream 
V2 teaspoon lemon juice 

[1] In a large skillet, saute mushrooms in 2 ta- 
blespoons butter until tender. Stir in parsley. 
Remove mushrooms to a serving platter; keep 
warm. Combine flour and salt in a shallow 
dish; coat fillets with flour mixture on both 
sides. 

[ 2 ] Add 2 tablespoons butter to the skillet. 
Cook trout over medium heat for 8-10 minutes 
on each side or until fish flakes easily with a 
fork; arrange over mushrooms. 

[3] For sauce, melt remaining butter in a small 
saucepan. Gradually stir in cream and lemon 
juice. Bring to a boil for 3-4 minutes or until 
slightly thickened, stirring constantly. Serve 
over trout and mushrooms. Yield: 4 servings. 

salsa catfish 

TERESA HUBBARD 
RUSSELLVILLE, ALABAMA 

Give your fish a Southwestern "kick" with this 
change-of-pace preparation. My sister doesn't like 
seafood, so I figured I'd disguise it with a mix of 
interesting tastes and textures. Everyone was sur- 
prised by the slightly crunchy tortilla chip coating. 

1 cup finely crushed baked tortilla 
chips 

V2 to 1 teaspoon chili powder 

3 tablespoons lemon juice 
1 tablespoon canola oil 

4 catfish fillets (4 ounces each) 


[ 2 ] Heat oil in a large nonstick skillet. Fry fil- 
lets over medium-high heat for 2-3 minutes on 
each side or until fish flakes easily with a fork. 
Serve with lemon wedges if desired. Yield: 4 
servings. 


sesame dill fish 

V2 cup dry bread crumbs 

V4 cup sesame seeds 

V2 teaspoon dill weed 

V4 teaspoon salt 

3 /4 cup plain yogurt 

1 pound catfish or other whitefish 
fillets 

V4 cup vegetable oil 
Lemon wedges, optional 

[1] In a shallow bowl, combine bread crumbs, 
sesame seeds, dill and salt. Place yogurt in 
another bowl; stir until smooth. Dip fillets in 
yogurt; shake off excess, then dip in crumb 
mixture. 



trout with 
mushrooms 

KATHY KITTELL 
LENEXA, KANSAS 


1 cup salsa, warmed 

[1] In a shallow bowl, combine tortilla chip 
crumbs and chili powder. In another bowl, 
combine lemon juice and oil. Dip fish in lemon 
mixture, then coat with crumb mixture. 


A mild lemon sauce accented by fresh mushrooms 
complements these tender trout fillets. When fish 
is on sale, I buy plenty to serve to my large brood, 
because it always gets eaten right away. 


[ 2 ] Place in a 13-in x 9-in. x 2-in. baking dish 
coasted with nonstick cooking spray. Sprinkle 
with any remaining crumbs. Bake at 450° for 
8-10 minutes or until fish flakes easily with a 
fork. Serve with salsa. Yield: 4 servings. 
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trout baked in cream lime broiled catfish 


ANN NACE 

PERKASIE, PENNSYLVANIA 

Here f s a quick and delicious way to serve trout. 
It's definitely one of our family's favorites. 

6 trout fillets (about 3 V 2 ounces 
each) 

2 tablespoons lemon juice 
1 teaspoon dill weed 
V2 teaspoon salt 
Vs teaspoon pepper 

1 cup heavy whipping cream 

2 tablespoons seasoned bread 
crumbs 

Place trout in a greased 13-in. x 9-in. x 2-in. 
baking dish. Sprinkle with lemon juice, dill, 
salt and pepper. Pour cream over all. Sprin- 
kle with bread crumbs. Bake, uncovered, at 
350° for 11-15 minutes or until fish flakes eas- 
ily with a fork. Yield: 4-6 servings. 


1 tablespoon butter 

2 tablespoons lime juice 
V2 teaspoon salt, optional 
V 4 teaspoon pepper 

V 4 teaspoon garlic powder 
2 catfish fillets (6 ounces each) 
Lime slices or wedges, optional 
Fresh parsley, optional 

[1] Melt butter in a saucepan. Stir in lime 
juice, salt if desired, pepper and garlic pow- 
der; mix well. Remove from the heat and set 
aside. Place fillets in a shallow baking dish. 
Brush each fillet generously with lime-butter 
sauce. 

[2] Broil for 5-8 minutes or until fish flakes eas- 
ily with a fork. Remove to a warm serving 
dish; spoon pan juices over each fillet. Gar- 
nish with lime and parsley if desired. Yield: 
2 servings. 


NICK 

NICHOLSON 

CLARKSDALE, 

MISSISSIPPI 

To serve a reduced- 
calorie dish that is 
ready in about 15 
minutes, I came 
up with this recipe. 
I think the lime 
juice adds 
fresh flavor to 
the mild taste of 
the fish. 
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NORMA 
DESROCHES 
WARWICK, 
RHODE ISLAND 

l f ve lived in Rhode 
Island for over 35 
years and love the 
fresh seafood dishes 
served here. This is 
a favorite of mine. 
My mother-in-law 
gave me the recipe. 



NEW ENGLAND FISH BAKE 


new england 
fish bake 

4 medium potatoes, peeled 

1 teaspoon all-purpose flour 

1 small onion, sliced into rings 
V 2 teaspoon salt 

V 4 teaspoon pepper 
3 /4 cup milk, divided 

IV 2 pounds freshwater fish (trout, 
catfish or pike) or cod fillets 

3 tablespoons grated Parmesan 
cheese, optional 

2 tablespoons minced fresh 
parsley or 2 teaspoons dried 
parsley flakes 

1/4 teaspoon paprika 


[2] Cover and bake at 375° for 20-30 minutes 
or until fish flakes easily with a fork. Sprinkle 
with parsley and paprika. Yield: 3-4 servings. 

trout chowder 

LINDA KESSELRING 
CORNING, NEW YORK 

This hearty chowder cooks conveniently in a slow 
cooker so I can spend more time fishing and less 
in the kitchen. Broccoli adds fresh taste and lively 
color to the rich, cheesy broth. 

1 medium onion, chopped 

1 tablespoon butter 

2 cups milk 

1 cup ranch salad dressing 

1 pound boneless trout fillets, skin 
removed 



[1] Place potatoes in a saucepan and cover 
with water; bring to a boil. Cook until almost 
tender; drain. Slice Vs in. thick; place in a 
greased shallow 2-qt. baking dish. Sprinkle 
with flour. Top with onion; sprinkle with salt 
and pepper. Pour half of the milk over pota- 
toes. Place fish on top; pour remaining milk 
over fish. Sprinkle with Parmesan cheese if 
desired. 


1 package (10 ounces) frozen 
broccoli cuts, thawed 

1 cup cubed or shredded Cheddar 
cheese 

1 cup cubed or shredded Monterey 
Jack cheese 

V 4 teaspoon garlic powder 
Paprika, optional 
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[1] In a skillet, saute onion in butter until 
tender. Transfer to a slow cooker; add milk, 
dressing, fish, broccoli, cheeses and garlic 
powder. 

[2] Cover and cook on high for IV2-2 hours or 
until soup is bubbly and fish flakes easily with 
a fork. Sprinkle with paprika if desired. Yield: 
6 servings. 


baked walleye 
with vegetables 

1 small onion, thinly sliced 

1 tablespoon olive oil 

2 small zucchini, julienned 

1 cup sliced fresh mushrooms 


V 4 teaspoon pepper 


southwestern 

catfish 


Vs teaspoon garlic powder 

2 tablespoons lemon juice 

2 tablespoons grated Parmesan 
cheese, divided 



BRUCE CRITTENDEN 
CLINTON, MISSISSIPPI 

Catfish fillets are rubbed with a blend that includes 
chili powder, cumin, coriander, cayenne and papri- 
ka, then topped with homemade salsa. A green sal- 
ad, garlic bread and baked sweet potatoes round 
out the meal nicely. 

3 medium tomatoes, chopped 

V 4 cup chopped onion 

2 jalapeno peppers, seeded and 
finely chopped 

2 tablespoons white wine vinegar 

3 teaspoons salt, divided 
3 teaspoons paprika 

3 teaspoons chili powder 

1 to IV 2 teaspoons ground cumin 

1 to IV 2 teaspoons ground 
coriander 

3 /4 to 1 teaspoon cayenne pepper 
V 2 teaspoon garlic powder 

4 catfish fillets (6 ounces each) 

[1] For salsa, in a bowl, combine the toma- 
toes, onion, jalapenos, vinegar and 1 tea- 
spoon salt. Cover and refrigerate for at least 
30 minutes. 

[2] Combine the paprika, chili powder, cumin, 
coriander, cayenne, garlic powder and re- 
maining salt; rub over catfish. 

[3] Coat grill rack with nonstick cooking spray 
before starting the grill. Grill fillets, uncov- 
ered, over medium heat for 5 minutes on each 
side or until fish flakes easily with a fork. 
Serve with salsa. Yield: 4 servings. 

Editor’s Note: When cutting or seeding hot 
peppers, use rubber or plastic gloves to pro- 
tect your hands. Avoid touching your face. 


4 walleye fillets (about 6 ounces 
each) 

1 tablespoon butter, melted 

[1] In a nonstick skillet, cook onion in oil over 
medium heat for about 2 minutes. Stir in zuc- 
chini and mushrooms; cook and stir 2 minutes 
longer. Sprinkle with pepper and garlic pow- 
der; stir in lemon juice. Cool and stir 30 sec- 
onds longer. Remove from heat; stir in 1 tea- 
spoon Parmesan cheese. 

[2] Place fillets in a 13-in. x 9-in. x 2-in. baking 
dish coated with nonstick cooking spray. 
Top each fillet with about a /4 cup onion mix- 
ture. Drizzle with butter and sprinkle with re- 
maining Parmesan cheese. Bake, uncovered, 
at 375° for 18-22 minutes or until fish flakes 
easily with a fork. Yield: 4 servings. 


SONDRA 

OSTHEIMER 

BOSCOBEL, 

WISCONSIN 

Mushrooms, 
zucchini and onions 
taste just as good 
with fish as they 
do with beef and 
venison. You'll 
want to share this 
excellent entree 
with company. 


HUNTING & FISHING COOKBOOK 



HUNTING & FISHING COOKBOOK 




ELIZABETH 


LEBLANC 


BOURG, 


LOUISIANA 


You'll be "hooked" 


once you try these 


homemade fish 


sandwiches. The 


golden cornmeal 


breading coats the 


fillets nicely, and 


the sauce is tangy. 


One taste, and 


you'll know you've 


got a great meal on 


the line. 



saucy fish 
sandwiches 

1 cup mayonnaise 
V 3 cup ketchup 

1 teaspoon dried parsley flakes 
1 teaspoon dried minced onion 
V2 teaspoon Worcestershire sauce 
V4 to V2 teaspoon hot pepper sauce 
Vs teaspoon garlic powder 
V2 cup all-purpose flour 
V2 cup yellow cornmeal 
1 teaspoon salt 
Vs teaspoon pepper 
Vs teaspoon cayenne pepper 
1 egg 

V2 cup milk 

6 panfish or cod fillets (about 1 
pound) 

Vegetable oil 

6 hamburger buns, split 

Lettuce leaves 


[1] In a small bowl, combine the first seven in- 
gredients; cover and chill at least 1 hour. In a 
shallow bowl, combine the flour, cornmeal, 
salt, pepper, and cayenne pepper. Beat egg 
and milk. Cut fish to fit buns; dip fillets into 
egg mixture, then coat with flour mixture. 

[2] In a large skillet, fry fish in a small amount 
of oil for 5-10 minutes or until it flakes 
easily with a fork and is golden brown on both 
sides. Serve on buns with lettuce and sauce. 
Yield: 6 servings. 

zippy cajun 
baked catfish 

WENDY STENMAN 
GERMANTOWN, WISCONSIN 

This is our favorite way to serve catfish. I f ve made 
this with half of the spices at first. When my fami- 
ly got older, I doubled the spices. 

2 tablespoons canola oil 
2 teaspoons garlic salt 
2 teaspoons dried thyme 
2 teaspoons paprika 



V 2 teaspoon cayenne pepper 
V 2 teaspoon hot pepper sauce 
V 4 teaspoon pepper 
4 catfish fillets (8 ounces each) 

[1] In a small bowl, combine the first seven in- 
gredients; brush over both sides of fish. 

[2] Place fish in a 13-in. x 9-in. x 2-in. baking 
dish coated with nonstick cooking spray. 
Bake at 450° for 10-13 minutes or until fish 
flakes easily with a fork. Yield: 4 servings. 


catfish coating mix 

JEAN KOMLOS 
PLYMOUTH, MICHIGAN 

This is such a tasty treatment for catfish. With notes 
on how to use it, this mix makes an excellent gift 
for an avid fisherman. 

l 3 /4 cups dry bread crumbs 
3 /4 cup cornflakes 
3 /4 cup grated Parmesan cheese 
IV 2 teaspoons salt 
IV 2 teaspoons paprika 
3 /4 teaspoon dried thyme 


FISH 



CAROL MINGIA 
GREENSBOR, 
NORTH 
CAROLINA 

My husband turns 
up his nose at any 
fish dish I prepare 
except this one. In 
fact, this one makes 
his eyes light up! 


3 /4 teaspoon pepper 

ADDITIONAL INGREDIENTS FOR 
CATFISH: 

V3 cup milk 

IV2 pounds catfish fillets, cut into 
4 -inch strips 

In a food processor, combine the first seven 
ingredients; cover and process until blend- 
ed. Store in an airtight container in the re- 
frigerator for up to 4 months. Yield: about 3 
cups. 

To prepare catfish: In a shallow dish, place 
milk. In another shallow dish, place 1 cup 
coating mixture. Dip fish in milk, then coat 
with bread crumb mixture. Place in a greased 
15-in. x 10-in. x 1-in. baking pan. Bake at 
450° for 15-20 minutes or until fish flakes eas- 
ily with a fork, carefully turning once. Yield: 6 
servings. 

tangy lemon catfish 

2 tablespoons lemon juice 
1 garlic clove, minced 
V4 teaspoon salt 
Dash dried oregano 


V2 pound catfish or whitefish fillets 
V4 cup cornmeal 
2 tablespoons all-purpose flour 
IV2 teaspoons canola oil 
IV2 teaspoons butter 

TARTAR SAUCE: 

V4 cup mayonnaise 

1 tablespoon finely chopped dill 
pickle 

2 teaspoons finely chopped onion 

2 teaspoons minced fresh dill 
or 3 /4 teaspoon dill weed 

[1] In a resealable plastic bag, combine the 
lemon juice, garlic, salt and oregano; add fil- 
lets. Seal bag and turn to coat; refrigerate for 
30-60 minutes, turning several times. 

[ 2 ] Drain and discard marinade. In a shallow 
bowl, combine cornmeal and flour. Coat fillets 
with cornmeal mixture. In a skillet, cook fillets 
in oil and butter for 5 minutes on each side 
or until golden brown and fish flakes easily 
with a fork. 

[ 3 ] Meanwhile, for tartar sauce, in a bowl, 
combine the mayonnaise, pickle, onion and 
dill. Serve with fish. Yield: 2 servings. 


http://www.tasteofhome.com 
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TASTE OF HOME 
TEST KITCHEN 

Fishing for a new 
way to serve salmon 
that's special enough 
for company? Try 
this elegant entree. 

A generous topping 
of bread crumbs, 
almonds, green 
onion and 
seasonings gives 
moist salmon a 
tasty treatment. 



baked salmon with 
crumb topping 

1 cup soft whole wheat bread 
crumbs 


salmon with 
orange-kiwi salsa 

MARIA DAVIS 
FLOWER MOUND, TEXAS 


1/3 cup sliced almonds, coarsely 
chopped 

1 tablespoon finely chopped green 
onion 

IV 2 teaspoons minced fresh thyme 
or V 2 teaspoon dried thyme 

V 2 teaspoon salt 

Vs teaspoon pepper 

2 tablespoons butter, melted 

1 salmon fillet (2 pounds) 


When I first tried this wonderful marinated baked 
salmon, I knew I had to have the recipe. The citrusy 
salsa is as pretty as it is tasty. 

V 2 cup white wine or chicken broth 

V 2 cup unsweetened red grapefruit 
juice 

4 garlic cloves, minced 
1 to 2 teaspoons dill weed 



[1] In a bowl, combine the bread crumbs, al- 
monds, onion, thyme, salt and pepper; mix 
well. Add butter and toss lightly; set aside. 

[2] Pat salmon dry. Place skin side down in a 
15-in. x 10-in. x 1-in. baking pan coated with non- 
stick cooking spray. Spritz salmon with nonstick 
cooking spray; cover with crumb mixture. Bake, 
uncovered, at 350° for 20-25 minutes or until 
fish flakes easily with a fork. Yield: 8 servings. 


HUNTING & FISHING 


§1 B W In general, I pound of whole fish 
yields I serving. One pound of 
fish steaks or fillets equals 3 to 
4 servings. Prepare fresh fish within I to 2 days 
after its caught. It should be pan-dressed, washed 
in cold water, blotted with paper towels, placed 
in an air-tight container or heavy-duty plastic 
bag and refrigerated in the coldest part of your re- 
frigerator. TASTE OF HOME TEST KITCHEN 
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4 salmon fillets (6 ounces each) 
SALSA: 

1 cup chopped orange 

1 cup chopped kiwifruit 

1 large onion, chopped 

1 jalapeno pepper, seeded and 
diced 

[1] In a large resealable plastic bag, combine 
the first four ingredients; add salmon. Seal 
bag and turn to coat; refrigerate for 2 hours. 
In a bowl, combine salsa ingredients. Cover 
and refrigerate until serving. 

[2] Drain marinade and place in a saucepan. 
Bring to a boil; boil for 1 minute. Place salmon 
in a 13-in. x 9-in. x 2-in. baking dish. Pour 
marinade over salmon. Cover and bake at 
375° for 20-25 minutes or until fish flakes 
easily with a fork. Serve with salsa. Yield: 4 
servings. 

Editor’s Note: When cutting and seeding hot 
peppers, use rubber or plastic gloves to pro- 
tect your hand. Avoid touching your face. 

lemony salmon 
and pasta 

1 whole garlic bulb 
1 tablespoon water 
3 tablespoons olive oil, divided 

5 tablespoons Cajun seasoning 

3 tablespoons honey 

1 salmon fillet (2 pounds), cut into 
2-inch pieces 

3 plum tomatoes, quartered 

1 medium sweet red pepper, cut 
into a /4-inch strips 

1 medium sweet yellow pepper, 
cut into V4-inch strips 

1 large red onion, sliced 

8 ounces uncooked penne or 
medium tube pasta 

LEMON SAUCE: 

V3 cup butter, cubed 

V 4 cup olive oil 
3 tablespoons lemon juice 

1 to 2 garlic cloves, minced 

2 teaspoons grated lemon peel 

1 tablespoon minced fresh parsley 


V2 teaspoon salt 
Dash dried tarragon 
Dash cayenne pepper 
V3 cup pitted ripe olives 
V 4 cup sunflower kernels, toasted 

[1] Cut top off garlic bulb, leaving root end in- 
tact. Place cut side up in a small ungreased 
baking dish; drizzle water around the garlic. 
Slowly drizzle 1 tablespoon oil into center 
of bulb. Cover and bake at 350° for 50-60 
minutes or until garlic is very soft. Cool for 5 
minutes. Squeeze softened garlic from skins; 
set aside. 

[2] Combine the Cajun seasoning, honey and 
remaining oil; spoon half over the salmon. In 
a bowl, combine tomatoes, peppers and 
onion; add remaining honey mixture and toss 
to coat. Place salmon and vegetables on a 
greased broiler pan. Broil 3-4 in. from the heat 
for 6-8 minutes or until fish flakes easily with 
a fork and vegetables are crisp-tender. 

[3] Meanwhile, cook pasta according to pack- 
age directions. In a saucepan, combine the 
first nine sauce ingredients; cook and stir 
until butter is melted. Drain the pasta. In a 
large serving bowl, gently toss pasta, lemon 
sauce, softened garlic, salmon and vegeta- 
bles. Sprinkle with olives and sunflower ker- 
nels. Yield: 8 servings. 


PENNY CHILDS 
FERNDALE, 
WASHINGTON 

My family made 
this up as we went 
along one night. 
There are endless 
possibilities for 
it f but I wrote 
down this version 
because we all 
liked it so much. 
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RITA FUTRAL 
OCEAN SPRING, 
MISSISSIPPI 


catfish with 
lemon-butter sauce 


occasionally, for 5 minutes. Add broth or 
wine, lemon juice, parsley, salt and pepper; 
cook 3 minutes, stirring occasionally. 


I created this recipe 
for a catfish cooking 
contest by modifying 
a recipe for shrimp 
and spaghetti, which 
I also developed. 


3 /4 cup butter 

8 ounces fresh mushrooms, sliced 

1 garlic clove, minced 

V 2 cup chicken broth or dry white 
wine 

2 tablespoons lemon juice 


[2] Add catfish; simmer, uncovered, for 6-8 
minutes or until fish flakes easily with a fork. 
(Butter sauce will be thin.) Serve over 
spaghetti. Sprinkle with Parmesan cheese. 
Garnish with lemon and parsley if desired. 
Yield: 6-8 servings. 


V 4 to a /3 cup chopped fresh parsley 
1 teaspoon salt 
V 2 teaspoon pepper 


lemon-pepper 

catfish 


1 V 2 pounds catfish fillets, cut into 
bite-size pieces 

16 ounces spaghetti, cooked and 
drained 

V 2 cup grated Parmesan cheese 
Lemon slices or wedges, optional 
Additional parsley, optional 

[1] In a large skillet, melt butter over medi- 
um heat. Cook mushrooms and garlic, stirring 


REGINA ROSENBERRY 
GREENCASTLE, PENNSYLVANIA 

Nothing beats a late supper of grilled catfish after 
a hard day's work. 

6 tablespoons lemon juice 

V 4 cup butter, melted 

2 teaspoons Worcestershire sauce 

4 catfish fillets (about 5 ounces 
each) 
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V 2 teaspoon salt 

V 2 teaspoon lemon-pepper 
seasoning 

[1] In a large resealable plastic bag, combine 
the lemon juice, butter and Worcestershire 
sauce. Add catfish; seal bag and turn to coat. Re- 
frigerate for 30 minutes, turning occasionally. 

[2] Coat grill rack with nonstick cooking spray 
before starting the grill. Drain and discard 
marinade. Sprinkle catfish with salt and 
lemon-pepper. Grill, covered, over medium 
heat for 4-6 minutes on each side or until 
fish flakes with a fork. Yield: 4 servings. 

spinach 
catfish skillet 

LEE BREMSON 
KANSAS CITY, MISSOURI 

Nestled in a skillet with colorful, nutritious carrots 
and spinach, this catfish fillet comes out perfect- 
ly moist. This skillet supper is no more trouble 
than heating a frozen dinner — and it tastes so 
much better! 


10 baby carrots 

2 teaspoons vegetable oil 

V 4 cup thinly sliced onion 

1 catfish fillet (about 6 ounces) 

1 package (6 ounces) fresh baby 
spinach 


2 tablespoons white wine vinegar 
V 4 teaspoon sugar 

[1] In a skillet, stir-fry carrots in oil for 1-2 min- 
utes or until crisp-tender. Add onion; cook 
and stir for 1 minute. Add catfish; cook for 
2-3 minutes on each side. Add spinach. Sprin- 
kle with vinegar and sugar. 


[2] Cover and cook for 5 minutes or until fish 
flakes easily with a fork. Remove to a warm 
serving dish; spoon pan juices over fillet. 
Yield: 1 serving. 


HUNTING & FISHING 


tip 


Wrap fresh fish in freezer paper, A iNgF 

heavy-duty foil or heavy-duty 
plastic bags for long-term storage in the freezer. 
Freeze leaner fish, such as catfish and rainbow 
trout , for up to 6 months and oily fish, like salmon 
and lake trout for up to 3 months. 

TASTE OF HOME TEST KITCHEN 




fish fillets italiano 

V 4 cup chopped onion 

1 garlic clove, minced 

2 teaspoons olive oil 
1 cup diced zucchini 

V 2 cup sliced fresh mushrooms 
V 2 teaspoon dried oregano 
V 4 teaspoon dried basil 
1 can (8 ounces) tomato sauce 

1 tablespoon tomato paste 

3 /4 pound cod, perch or haddock 
fillets 

2 tablespoons shredded Parmesan 
cheese 

[1] In a skillet, saute onion and garlic in oil 


MARGARET 

RISINGER 

PACIFICA, 

CALIFORNIA 

My husband is an 
avid fisherman, so 
we enjoy a lot of 
fresh ocean fish. I 
found this recipe in 
a cookbook but 
adjusted it to serve 
two and changed 
the seasonings. 
Served with rice 
and a salad, it 
makes a delicious 
low-fat entree. 


until tender. Add the zucchini, mushrooms, 


oregano and basil. Cook for 3 minutes or until 
tender. Stir in the tomato sauce and paste. 


Cook for 8-10 minutes or until heated through. 
[2] Place fillets in an ungreased 11 -in. x 7-in. 
x 2-in. baking dish; top with vegetable mix- 
ture. Bake, uncovered, at 350° for 20 minutes 
or until fish flakes easily with a fork. Sprinkle 
with Parmesan cheese. Yield: 2 servings. 


http://www.tasteofhome.com 
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CRUNCHY-COATED WALLEYE 


SONDRA 

OSTHEIMER 

BOSCOBEL, 

WISCONSIN 

Your fresh lake fish 
will go to wonderful 
use in this recipe, 
which produces 
crunchy, golden 
fillets. Delicious! 


crunchy-coated 

walleye 

V 3 cup all-purpose flour 

1 teaspoon paprika 
V 2 teaspoon salt 

V 4 teaspoon pepper 
V 4 teaspoon onion powder 
V 4 teaspoon garlic powder 

2 eggs 

2 V 4 pounds walleye, perch or pike 
fillets 


4 catfish fillets (6 ounces each) 

V 4 teaspoon salt 
V 4 teaspoon pepper 

1 teaspoon hot pepper sauce 

V 4 cup strawberry spreadable fruit 

2 tablespoons red wine vinegar 
1 tablespoon seafood sauce 

3 /4 teaspoon soy sauce 
V 2 teaspoon grated horseradish 
1 garlic clove, minced 
V 3 cup cornmeal 
V 3 cup all-purpose flour 
1 tablespoon olive oil 

[1] Place fillets in a shallow dish. Sprinkle with 
the salt, pepper and hot pepper sauce; set 
aside. In a small saucepan, combine the 
strawberry spreadable fruit, vinegar, seafood 
sauce, soy sauce, horseradish and garlic. 
Cook until heated through. 

[2] Meanwhile, in a large resealable plastic 
bag, combine cornmeal and flour. Add one 
catfish fillet at a time and shake to coat. 


[3] In a large nonstick skillet, cook catfish in 
oil over medium-high heat for 2-3 minutes on 
each side or until fish flakes easily with a fork. 
Drain on paper towels. Serve with strawber- 
ry sauce. Yield: 4 servings. 


catfish with savory 
strawberry sauce 


HEATHER SAPP 
ARLINGTON, VIRGINIA 

This mouth-watering fish is sure to be the hit of 
your next special dinner. The tangy sauce is excel- 
lent with the sweet catfish. 


1 V 2 cups mashed potato flakes 

V 3 cup vegetable oil 

Tartar sauce and lemon wedges, 
optional 


catfish po’boys 

MILDRED SHERRER 
FORT WORTH, TEXAS 



[1] In a shallow bowl, combine flour, paprika, 
salt, pepper, onion powder and garlic powder. 
In another bowl, beat the eggs. Dip both sides 
of fillets in flour mixture and eggs, then coat 
with potato flakes. 

[2] In a skillet, fry fillets in oil for 5 minutes 
on each side or until fish flakes easily with a 
fork. Serve with tartar sauce and lemon if 
desired. Yield: 4 servings. 


A zesty cornmeal mixture coats catfish strips in 
these filling sandwiches. 

2 tablespoons mayonnaise 
1 tablespoon sour cream 
1 tablespoon white wine vinegar 

1 teaspoon sugar 

2 cups broccoli coleslaw mix 
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1 pound catfish fillets, cut into 
2 V 2 -inch strips 

2 tablespoons milk 
V 4 cup cornmeal 

2 teaspoons Cajun seasoning 
V 2 teaspoon salt 
Vs teaspoon cayenne pepper 
2 teaspoons olive oil 
4 kaiser rolls, split 

[1] In a small bowl, whisk the mayonnaise, 
sour cream, vinegar and sugar until smooth. 
Add coleslaw mix; toss. Set aside. In a shal- 
low bowl, toss the catfish with milk. In a large 
resealable plastic bag, combine cornmeal, 
Cajun seasoning, salt and cayenne. Add cat- 
fish, a few pieces at a time, and shake to coat. 

[2] In a large nonstick skillet, heat oil over 
medium heat. Cook catfish for 4-5 minutes on 
each side or until fish flakes easily with a fork 


and coating is golden brown. Spoon coleslaw 
onto rolls; top with catfish. Yield: 4 servings. 

crispy catfish 

3 /4 cup finely crushed saltines 
(about 22 crackers) 

1 teaspoon seasoned salt 

V 2 teaspoon celery salt 

V 2 teaspoon garlic salt 

4 catfish fillets (about 8 ounces 
each) 

V 3 cup butter, melted 

In a shallow dish, combine the first four ingre- 
dients. Pat fillets dry; dip in butter, then coat 
with crumb mixture. Coat grill rack with 
nonstick cooking spray before starting grill. 
Grill fillets, covered, over medium-hot heat for 
10 minutes or until fish flakes easily with a 
fork, carefully turning once. Yield: 4 servings. 


RHONDA DIETZ 
GARDEN CITY, 
KANSAS 

Grilling is my 
family's favorite 
way to fix suppers. 

Because my 
husband savors 
well-prepared 
meals, this recipe 
quickly became 
one of his most 
requested. 
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RITA FUTRAL 
OCEAN SPRING, 
MISSISSIPPI 


greek grilled catfish 

6 catfish fillets (8 ounces each) 


Temperatures here 
on the Gulf Coast 
are moderate 
year-round, so we 
grill out a lot. My 
husband, Larry, came 
up with this recipe 
by experimenting. 
Our whole family 
likes the unique 
taste of this dish. 


Greek seasoning to taste 

4 ounces feta cheese, crumbled 

1 tablespoon dried mint 

2 tablespoons olive oil 

Fresh mint leaves or parsley, optional 
Cherry tomatoes, optional 

[1] Sprinkle both sides of fillets with Greek 
seasoning. Sprinkle each fillet with 1 round- 
ed tablespoon feta cheese and V2 teaspoon 


coconut-crusted 

perch 

NORMA THURBER 
JOHNSTON, RHODE ISLAND 

A coconut breading lends tropical taste to tender 
perch served with a sweet-sour sauce for dipping. 
I f ve made this dish for my family for years. It f s good 
with any whitefish. 

V 2 cup apricot preserves 
V 4 cup ketchup 
V 4 cup light corn syrup 


mint. Drizzle 1 teaspoon olive oil over each. 
Roll up fillets and secure with toothpicks. 


2 tablespoons lemon juice 
V 4 teaspoon ground ginger 


[2] Grill over medium heat for 20-25 minutes 
or until fish flakes easily with a fork. Or, place 
fillets in a greased baking dish and bake at 
350° for 30-35 minutes or until fish flakes eas- 
ily with fork. Garnish with mint leaves or 
parsley and cherry tomatoes if desired. Yield: 
6 servings. 


2 cups crushed butter-flavored 
crackers (about 50 crackers) 

1 cup flaked coconut 

2 eggs 

2 tablespoons evaporated milk 
V 2 teaspoon salt 



GREEK GRILLED CATFISH 



3 pounds perch fillet 
1 cup vegetable oil, divided 

[1] For sweet-sour sauce, combine the pre- 
serves, ketchup, corn syrup, lemon juice and 
ginger in a small saucepan. Bring to a boil. Re- 
duce heat; simmer, uncovered, for 5 minutes 
or until slightly thickened. Remove from the 
heat and keep warm. 

[2] In a shallow dish, combine the cracker 
crumbs and coconut. In another shallow dish, 
whisk the eggs, milk and salt. Dip each fillet 
in egg mixture, then coat with crumb mixture. 

[3] In a large skillet, cook fish in 3 tablespoons 
oil in batches over medium-high heat for 1-2 
minutes on each side or until fish flakes eas- 
ily with a fork, adding oil as needed. Serve 
with sweet-sour sauce. Yield: 8 servings. 


flavorful 
catfish fillets 



ELLEN MUNNIK 
CHESTERFIELD, MICHIGAN 

This is the best catfish ever. It's fast to prepare... 
and the cayenne adds a little zip. The golden corn- 
meal and herb coating keeps the fillets moist and 
gives them traditional appeal without the fat that 
comes from frying. 

V 4 cup buttermilk 
2 teaspoons Dijon mustard 
V 2 cup cornmeal 
V 2 teaspoon dried thyme 
V 2 teaspoon pepper 


baked fish and rice 

IV 2 cups boiling chicken broth 
V 2 cup uncooked long grain rice 
V 4 teaspoon Italian seasoning 
V 4 teaspoon garlic powder 

1 package (10 ounces) frozen 
chopped broccoli, thawed 
and drained 

1 tablespoon grated Parmesan 
cheese 

1 can (2.8 ounces) french-fried 
onions, divided 


JO GROTH, 
PLAINFIELD, 
IOWA 

I just recently tried 
this simple-to-fix 
meal-in-one f and it 
was an instant hit 
here at our house. 

Fish and rice are 
a tasty change of 
pace from regular 
meat-and-potato 
fare. 


a /4 to V 2 teaspoon cayenne pepper 
1 pound catfish fillets 


1 pound fresh or frozen fish fillets, 
thawed 


Lemon wedges, optional 

[1] In a shallow bowl, whisk buttermilk and 
mustard until smooth. In another bowl, com- 
bine the cornmeal and seasonings. Dip fillets 
into buttermilk mixture, then into cornmeal 
mixture. Place 1 in. apart on a wire rack coat- 
ed with nonstick cooking spray. Place rack 
on a baking sheet. 


Dash paprika 

V 2 cup shredded Cheddar cheese 

[1] In a greased 11-in. x 7-in. x 2-in. baking 
dish, combine the broth, rice, Italian season- 
ing and garlic powder. Cover and bake at 375° 
for 10 minutes. Add the broccoli, Parmesan 
cheese and half of the onions. Top with fish 
fillets; sprinkle with paprika. 


[2] Broil 4 in. from the heat for 3-4 minutes 
on each side or until fish flakes easily with a 
fork. Serve with lemon if desired. Yield: 4 
servings. 


[2] Cover and bake 20-25 minutes longer or 
until the fish flakes easily with a fork. Un- 
cover; sprinkle with cheddar cheese and 
remaining onions. Return to the oven for 3 
minutes or until cheese is melted. Yield: 4 
servings. 
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V 2 cup finely chopped red onion 

V 3 cup minced lovage or celery 
leaves 

V 4 cup lemon juice 
1 tablespoon grated lemon peel 
V 2 teaspoon salt 
V 2 teaspoon hot pepper sauce 
SALMON: 

1 egg 

2 tablespoons milk 

1 cup dry bread crumbs 
V 2 cup grated Parmesan cheese 
4 salmon fillets (6 ounces each) 

3 tablespoons vegetable oil 

[1] In a large bowl, gently toss the compote 
ingredients. Cover and let stand at room tem- 
perature for 1 hour. 

[2] In a shallow bowl, whisk the egg and milk. 
In another shallow bowl, combine bread 
crumbs and Parmesan cheese. Pat salmon dry 
with paper towels. Dip in milk mixture, then 


SHERRY WEST 
NEW RIVER, 
ARIZONA 

I love to cook and 
usually try a new 
recipe at least once 
a week. This salmon 
has wonderful flavor. 
I f ve served it to 
company several 
times, and they 
always love it. 


glazed salmon fillet 

V 4 cup soy sauce 

2 tablespoons brown sugar 

V 4 teaspoon crushed red pepper 
flakes 

V 4 teaspoon ground ginger 
Vs teaspoon sesame oil 
1 salmon fillet (IV 2 pounds) 

In a bowl, combine the first five ingredients. 
If grilling the salmon, coat grill rack with non- 
stick cooking spray before starting the grill. 
Grill salmon, covered, over medium heat or 
broil 4-6 in. from the heat for 5-6 minutes on 
each side or until salmon flakes easily with a 
fork, basting frequently with glaze. Yield: 6 
servings. 

parmesan 
salmon fillets 


coat with crumb mixture. 

[3] In a large nonstick skillet, cook the salmon 
in oil over medium-high heat until fish flakes 
easily with a fork, turning once. Serve with 
compote. Yield: 4 servings. 

artichoke 
olive salmon 

MICHELE SALAZAR 
PLAIN CITY, OHIO 

After I enjoyed a salmon fillet smothered with ar- 
tichoke hearts, olives and diced tomatoes at an 
Italian restaurant, I decided to create this recipe at 
home. My husband loves it. 

1 salmon fillet (20 ounces) 

1 cup stuffed olives, chopped 

1 can ( 4 V 4 ounces) chopped ripe 
olives 

1 can water-packed artichoke 
hearts, rinsed and drained 



TASTE OF HOME TEST KITCHEN 

This tasty pan-fried salmon with a salsa-like com- 
pote makes a colorful entree anytime of year. If you 
can't find lovage leaves, use celery leaves instead. 

TOMATO LOVAGE COMPOTE: 

2 large tomatoes, seeded and 
chopped 


1 can (14V2 ounces) diced 
tomatoes, drained 

Cut salmon into four pieces. Place on a piece 
of heavy-duty foil (about 18 in. x 15 in.). Top 
each piece with olives, artichokes and toma- 
toes. Fold foil around salmon and seal tight- 
ly. Place on a baking sheet. Bake at 350° for 
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35-40 minutes or until fish flakes easily with 
a fork. Yield: 4 servings. 

snowcapped salmon 

ELLA HOSMER 
CENTRAL, ALASKA 

The name of this recipe is suggestive of my state's 
wondrous beauty. Alaska is known for its salmon, 
and this is one of my favorite ways to prepare it. The 
recipe also works well with other kinds offish. 

1 tablespoon all-purpose flour 
4 salmon fillets (6 ounces each) 

2 egg whites 

1 cup mayonnaise 
1 teaspoon ground mustard 
V 4 cup grated Parmesan cheese 

[1] Sprinkle flour over salmon fillets. Place in 
a greased 11 -in. x 7-in. x 2-in. baking dish. In 
a small mixing bowl, beat egg whites until 
stiff peaks form. 

[2] In another bowl, combine the mayon- 
naise and mustard; fold in egg whites. Spoon 
over salmon. Sprinkle with cheese. Bake, un- 


covered, at 350° for 25-30 minutes or until fish 
flakes easily with a fork. Yield: 4 servings. 

Editor’s Note: Reduced-fat or fat-free may- 
onnaise is not recommended for this recipe. 

basil caesar salmon 

4 salmon fillets (8 ounces each) 

a /4 cup creamy Caesar salad 
dressing 

Pepper to taste 

1 cup Caesar salad croutons, 
crushed 

V2 cup grated Parmesan cheese 

2 teaspoons dried basil 
2 tablespoons olive oil 

Place salmon in a greased 15-in. x 10-in. x 1- 
in. baking pan. Spoon the salad dressing over 
fillets; sprinkle with pepper. Combine the 
croutons, Parmesan cheese and basil; sprin- 
kle over fillets and gently press into dressing. 
Drizzle with oil. Bake, uncovered, at 350° for 
15-20 minutes or until fish flakes easily with 
a fork. Yield: 4 servings. 


LAURIE LACLAIR 
NORTH 
RICHLAND 
HILLS, TEXAS 

Since I love both 
salmon and Caesar 
salad, I created this 
"delish fish" dish. 
It's hard to believe 
it takes so little 
effort to prepare 
such a showy 
company entree. 
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KITTY MCCUE 
ST. LOUIS PARK, 
MINNESOTA 

Our state is known 
as the "Land of 
10,000 Lakes," so 
fishing is a favorite 
recreation here. This 
recipe is a quick 
way to prepare all 
the fresh walleye 
that's hooked by 
the anglers in our 
family. 


honey walleye 

1 egg 

2 teaspoons honey 

2 cups crushed butter-flavored 
crackers (about 45 to 50) 

V 2 teaspoon salt 

4 to 6 walleye fillets 
(IV 2 to 2 pounds) 

V3 to V2 cup vegetable oil 

Lemon wedges, optional 

[1] In a shallow bowl, beat egg; add honey. 
In a large resealable plastic bag, combine 
crackers and salt. Dip fish in egg mixture, 
then shake in bag until coated. 


1 walleye fillet (about 12 ounces), 
cut in half 

1 tablespoon lemon juice 
V 4 teaspoon salt 
Vs to V4 teaspoon pepper 
V 4 cup cornmeal 
4 bacon strips 

1 tablespoon butter, softened 

2 submarine buns, split 
V 4 cup mayonnaise 

1 garlic clove, minced 
Lettuce leaves 
Tomato slices 


[2] In a skillet, cook fillets in oil for 3-5 minutes 
on each side or until golden and fish flakes 
easily with a fork. Serve with lemon wedges 
if desired. Yield: 4-6 servings. 


[1] Sprinkle fillet with lemon juice, salt and 
pepper. Coat with cornmeal and set aside. In 
a skillet, cook bacon over medium heat until 
crisp. Remove to paper towels; drain, reserv- 
ing 2 tablespoons drippings. 



hearty walleye 
sandwiches 

CARMEN HENDERSON 
HEREFORD, TEXAS 

Our family likes to fish, so I'm always looking for 
different ways to prepare our catch. This one has 
turned out to be a family favorite. 


[2] In the same skillet, cook fillet in reserved 
drippings for about 4 minutes on each side 
or until fish flakes easily with a fork. Mean- 
while, butter cut sides of buns. Place buttered 
side up on a baking sheet. Toast under broil- 
er for about 1 minute or until golden brown. 

[3] In a small bowl, combine mayonnaise and 
garlic; spread on buns. Top with lettuce, 
tomato slices and fish. Yield: 2 servings. 
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fisherman’s 
crispy coating 

TAMMI FREIH 
LAKEWOOD, CALIFORNIA 

My father is an avid fisherman and frequently acts 
as the chef on fishing trips he takes with his bud- 
dies. To please that group — and to get us kids to 
eat fish at home — he created this pleasantly mild, 
crispy coating. 

1 egg 
1 cup milk 

1 cup crisp rice cereal, crushed 

V 4 cup all-purpose flour 

V 4 cup cornmeal 

IV 2 teaspoons lemon-pepper 
seasoning 

V 4 teaspoon seasoned salt 

Vs teaspoon onion salt 

Vs teaspoon garlic salt 

4 walleye or other whitefish fillets 
(l 3 /4 to 2 pounds) 

Oil for frying 


1 cup (4 ounces) shredded 
part-skim mozzarella cheese 

[1] Place walleye in a greased shallow 3-qt. or 
13-in. x 9-in. x 2-in baking dish. Combine 
tomato sauce, parsley, Italian seasoning, 
basil, salt and pepper; pour over the fish. 

[2] Bake, uncovered, at 350° for 15 minutes. 
Sprinkle with mozzarella cheese. Bake 5-10 
minutes longer or until fish flakes easily with 
a fork. Yield: 4-6 servings. 

broiled fish 

4 orange roughy, red snapper, 
catfish or trout fillets (IV 2 to 2 
pounds) 

6 tablespoons butter, melted, 
divided 

1 tablespoon all-purpose flour 
Paprika 

Juice of 1 lemon 

1 tablespoon minced fresh parsley 

2 teaspoons Worcestershire sauce 

[1] Place fish on a broiler rack that has been 


ANN BERG 
CHESAPEAKE, 
VIRGINIA 

Mother's secret in 
preparing this 
recipe was to butter 
the fish first before 
dusting it with 
flour. That seals in 
the moisture of the 
fish, which makes 
it succulent and 
absolutely 
delicious. 


[1] In a shallow bowl, whisk together the 
egg and milk. In a large resealable plastic 
bag, combine the cereal, flour, cornmeal and 
seasonings. Dip the fish fillets into egg mix- 
ture, then coat with cereal mixture. 


coated with nonstick cooking spray. Brush 
tops of fish with 3 tablespoons of the butter; 
dust with flour and sprinkle with paprika. 
Broil 5-6 in. from the heat for 5 minutes or 
until fish just begins to brown. 


[2] In a large skillet, heat a /4-in. of oil over 
medium-high heat. Fry the fillets for 5-7 min- 
utes on each side or until fish flakes easily 
with a fork. Yield: 4 servings. 


[2] Combine lemon juice, parsley, Worcester- 
shire sauce and remaining butter; pour over 
the fish. Broil 5 minutes longer or until fish 
flakes easily with a fork. Yield: 4 servings. 
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italian-style walleye 

CATHY LUESCHEN 
COLUMBUS, NEBRASKA 

Herbs and melted cheese dress up fillets in this 
recipe. When I want a quick fish dinner, this is the 
recipe I turn to. 

4 to 6 walleye fillets (about IV 2 
pounds) 

1 can (15 ounces) tomato sauce 

2 tablespoons chopped fresh 
parsley 

1 teaspoon Italian seasoning 
V2 teaspoon dried basil 
V 4 teaspoons salt 
Vs teaspoon pepper 
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MARGARET 

GARBERS, 

VAN HORNE, 
IOWA 

All the fisherman at 
your house will be 
pleased to turn over 
their catch for this 
tasty recipe. The 
seasoned crumb 
mixture produces a 
crispy coating for 
baked fillets that 
really stays on. 


bluegill parmesan 

V 4 cup butter, melted 

V 2 cup dry bread crumbs 

V 3 cup grated Parmesan cheese 

2 tablespoons minced fresh 
parsley 

1 teaspoon salt 

V 2 teaspoon paprika 

V 4 teaspoon dried oregano 

V 4 teaspoon dried basil 

V 4 teaspoon pepper 

1 pound fresh or frozen bluegill 
fillets, thawed 

Place butter in a shallow dish, in another shal- 
low dish, combine bread crumbs, Parmesan 
cheese and seasonings. Dip fillets in butter, 


crab-stuffed catfish 

JOY MCCONAGHY 
MOLINE, ILLINOIS 

My family was not big on fish until I made this dish. 
I stuff catfish fillets with crabmeat, cheese, sea- 
soned bread crumbs and mayonnaise. 

1 can (6 ounces) crabmeat, 
drained, flaked and cartilage 
removed or 1 cup imitation 
crabmeat, flaked 

3 tablespoons seasoned bread 
crumbs 

2 tablespoons shredded Monterey 
Jack cheese 

2 tablespoons butter, melted 
IV2 teaspoons mayonnaise 
Vs teaspoon salt, optional 


then coat with crumb mixture. Place in a 


Vs teaspoon pepper 


greased 15-in. x 10-in. x 1-in. baking pan. 
Bake, uncovered, at 350° for 20 minutes or 
until fish flakes easily with a fork. Yield: 4 
servings. 


Dash cayenne pepper 

2 catfish or whitefish fillets 
(6 ounces each) 

Vs teaspoon paprika 
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In a bowl, combine the first eight ingredients. 
Cut each fillet in half widthwise; place two 
halves in a greased 8-in. square baking dish. 
Press crab mixture onto fillets; top with re- 
maining halves. Sprinkle with paprika. Bake, 
uncovered, at 425° for 22-26 minutes or until 
fish flakes easily with a fork. Yield: 2 servings. 

italian catfish fillets 

CHERI LEFKOWITCH 
NORWALK, CONNECTICUT 

A tangy red sauce adds pizzazz to the catfish fil- 
lets in this simple entree. I f ve been preparing this 
recipe for years, and my family loves it. 

1 can (8 ounces) tomato sauce 

2 teaspoons olive oil 

1 teaspoon zesty Italian salad 
dressing mix 

V 4 teaspoon salt 

Vs teaspoon pepper 

4 catfish fillets (6 ounces each) 

3 tablespoons shredded Romano 
cheese 

[1] In a bowl, combine the first five ingredi- 
ents. Pour half of the sauce into an 11 -in. x 
7-in. x 2-in. baking dish coated with nonstick 
cooking spray. Arrange fish over sauce. Top 
with remaining sauce. 

[2] Bake, uncovered, at 375° for 20 minutes. 
Sprinkle with cheese. Bake 5 minutes longer 
or until fish flakes easily with a fork and 
cheese is melted. Yield: 4 servings. 


instead of 
frying fish 

1 pound walleye, perch or pike 
fillets 

V 4 cup milk 

1 cup crushed potato chips 


SHARON 

FUNFSINN 

MENDOTA, 

ILLINOIS 


This quick recipe is 
one I discovered 
over 20 years ago 
in a fund-raiser 
cookbook. Since my 
husband is an avid 
fisherman, l f ve put 
it to good use over 
the years. The 
crispy potato chip 
coating bakes up 
toasty brown, and 
the fillets stay nice 
and moist. 


[1] In a shallow bowl, combine the cornflakes, 
celery salt, onion powder, paprika and pep- 
per. Brush the fish fillets with butter; coat 
with crumb mixture. 


[2] Place in a greased 13-in. x 9-in. x 2-in. bak- 
ing dish. Bake, uncovered, at 350° for 25 min- 
utes or until fish flakes easily with a fork. 
Yield: 6 servings. 


oven-fried catfish 

KAY BELL 
PALESTINE, TEXAS 

You can f t beat this easy method for making the very 
best catfish. It's a favorite of mine. 

1 cup crushed cornflakes 
3 /4 teaspoon celery salt 
V 4 teaspoon onion powder 
V 4 teaspoon paprika 
Vs teaspoon pepper 
6 catfish fillets (6 ounces each) 

V3 cup butter, melted 


V 4 cup grated Parmesan cheese 
V 4 teaspoon dried thyme 

1 tablespoon dry bread crumbs 

2 tablespoons butter, melted 

[1] Cut fish into serving-size pieces. Place milk 
in a shallow bowl. In another shallow bowl, 
combine potato chips, Parmesan cheese and 
thyme. Dip fish in milk, then coat with the po- 
tato chip mixture. Sprinkle a greased 8-in. 
square baking dish with bread crumbs. 

[2] Place fish over crumbs; drizzle with butter. 
Bake, uncovered, at 475° for 12-14 minutes 
or until fish flakes easily with a fork. Yield: 4 
servings. 
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DIXIE HARMON 

BAINVILLE, 

MONTANA 

Fresh salmon is a 
real treat for us. 

So when I have 
the opportunity to 
cook with a whole 
salmon, I love to 
make this elegant 
entree. 


baked 

whole salmon 

3 /4 cup white wine or chicken broth 
3 /4 cup chopped celery leaves 

1 small onion, minced 

2 lemon slices 

8 fresh basil leaves 

2 teaspoons dried tarragon 

1 teaspoon dried rosemary, 
crushed 

a /4 teaspoon dried thyme 

1 whole salmon (about 10 pounds) 
1 V 2 teaspoons salt 

WINE SAUCE: 

2 green onions, chopped 

V 2 cup butter 

6 tablespoons all-purpose flour 
2 V 3 cups water 

2 V 3 cups white wine or chicken broth 


2 egg yolks, lightly beaten 
V 2 cup heavy whipping cream 
Salt and pepper to taste 

[1] In a saucepan over medium heat, combine 
the first eight ingredients. Bring to a boil. Re- 
duce the heat and simmer, uncovered, for 30 
minutes. 

[2] Remove head and tail from salmon if de- 
sired. Place a double thickness of heavy- 
duty foil on a baking sheet (longer than the 
length of the fish). Grease foil. Place salmon 
on foil; sprinkle the cavity with salt. Pour herb 
sauce over fish. Fold foil over fish and seal 
tightly. Bake at 375° for 60-75 minutes or un- 
til fish flakes easily with a fork. 

[3] Place the salmon on a serving platter and 
keep warm. Strain cooking juices, reserving a /3 
cup. In a large saucepan, saute the green 
onions in butter until tender. Stir in the flour 
until blended. Gradually stir in the water, 
wine or broth and reserved cooking juices. 
Bring to a boil; cook and stir for 2 minutes or 
until thickened. 
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[4] Reduce heat. Stir a small amount of hot liq- 
uid into egg yolks; return all to pan, stirring 
constantly. Add cream, salt and pepper. Cook 
and stir until mixture reaches 160°. Serve 
with the salmon. Yield: 12-14 servings. 

salmon chowder 

MARY LOU PEARCE 
VICTORIA, BRITISH COLUMBIA 

We live near some of the best salmon fishing in 
the world. I came up with this chowder that uses 
salmon in place of shellfish. 


2 cups diced peeled potatoes 

IV 2 cups fresh or frozen mixed 
vegetables 

1 large onion, chopped 
V 2 teaspoon celery seed 

2 cups water 

6 plum tomatoes, peeled, seeded 
and chopped 

3 tablespoons butter 

3 tablespoons all-purpose flour 
V 4 teaspoon salt 


pecan-crusted 

salmon 


CHERYL 
BYDOWDKI 
PUNTA GORDA, 
FLORIDA 


Dash pepper 
2 cups milk 

2 cups cubed cooked salmon 


2 salmon fillets (6 ounces each) 
2 tablespoons mayonnaise 
V 2 cup finely chopped pecans 


[1] In a Dutch oven, combine the potatoes, 
vegetables, onion, celery seed and water. 
Bring to a boil. Reduce heat; cover. Simmer for 
20 minutes or until vegetables are tender. 
Add the tomatoes; simmer 5 minutes longer. 

[2] In saucepan, melt butter. Stir in the flour, 
salt and pepper until smooth. Gradually add 
milk. Bring to a boil; cook and stir for 
2 minutes or until thickened. Add to the veg- 
etable mixture with salmon; heat through. 
Yield: 8 servings. 
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tip 


Use a sharp flexible knife to re- 
move skin from a fish fillet. 

Position the fillet with the tail end closest to you, skin 
side down. Starting at the tail end, make a small 45° 
angle cut in the meat to, but not through the skin. 
Using that cut as a starting point, insert knife and an- 
gle it flat against the skin. Hold the skin taut and slide 


V 3 cup seasoned bread crumbs 

2 tablespoons grated Parmesan 
cheese 

1 tablespoon minced fresh parsley 
1 tablespoon butter, melted 

CUCUMBER SAUCE: 

V 2 cup chopped seeded peeled 
cucumber 

V 2 cup vanilla yogurt 

V 2 teaspoon snipped fresh dill 
or V 4 teaspoon dill weed 

Vs teaspoon garlic powder 

[1] Place salmon skin side down in a greased 
11 -in. x 7-in. x 2-in. baking dish. Spread 1 ta- 
blespoon mayonnaise over each fillet. Com- 
bine the pecans, bread crumbs, Parmesan 
cheese, parsley and butter; spoon over 
salmon. Bake at 425° for 10-15 minutes or 
until fish flakes easily with a fork. 


knife along the skin, separating it from the fillet. As 
you push the knife away, pull the skin toward you. 


TASTE OF HOME TEST KITCHEN 
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[2] Meanwhile, in a small bowl, combine the 
cucumber sauce ingredients. Serve with the 
salmon. Yield: 2 servings. 



This nutty coating 
and cool sauce 
turn ordinary 
salmon into 
something special. 
My husband was 
thrilled the first 
time I served this 
and every time 
since! 
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until fish flakes easily with a fork. Serve with 
the fruit salsa; sprinkle with parsley. Yield: 4 


servings. 


catfish jambalaya 

MRS. BILL SAUL 
MACON, MISSISSIPPI 

My family owns a catfish processing plant, so I 
frequently fix that fish for a variety of meals. This 
colorful, zippy main dish is a great favorite of ours. 

2 cups chopped onion 

V 2 cup chopped celery 

V 2 cup chopped green pepper 

2 garlic cloves, minced 

V 4 cup butter, optional 

1 can (10 ounces) diced tomatoes 
and green chilies, undrained 

1 cup sliced fresh mushrooms 

V 4 teaspoon cayenne pepper 

V 2 teaspoon salt, optional 

1 pound catfish fillets, cubed 

Hot cooked rice, optional 

Sliced green onions, optional 

[1] In a saucepan over medium-high heat, 
saute onion, celery, green pepper and garlic 
in butter until tender, about 10 minutes. Add 
tomatoes, mushrooms, cayenne and salt if de- 
sired; bring to a boil. 

[2] Add catfish. Reduce heat; cover and sim- 
mer until fish flakes easily with a fork, about 
10 minutes. If desired, serve with rice and top 
with green onions. Yield: 4 servings. 


SPI 


D FRUIT SALSA 


KAREN MARTIS 
MERRILLVILLE, 
INDIANA 

I frequently serve 
fish fillets because 
they're good for my 
family's health and 
easy to prepare. I 
incorporated the 
homemade salsa 
into this meal to help 
us meet our daily 
fruit quotas, and 
everyone loves it. 


catfish with 
spiced fruit salsa 

4 catfish fillets (6 ounces each) 
2 teaspoons canola oil 
2 teaspoons ground coriander 
1 teaspoon ground cumin 
V 4 teaspoon ground cinnamon 
V 4 teaspoon cayenne pepper 
3 /4 teaspoon salt 
V 2 cup dried tropical fruit 
V 3 cup unsweetened apple juice 


1 tablespoon cider vinegar 

1 tablespoon 100% apricot 
spreadable fruit 

2 tablespoons minced fresh 
parsley 

[1] Rub both sides of fillets with oil. Combine 
the coriander, cumin, cinnamon and cayenne; 
set aside V2 teaspoon. Add salt to remaining 
spice mixture; rub over both sides of fillets. 


tasty oven-fried 
catfish 

PHYLLIS EARLY 
HOLLAND, MICHIGAN 

This moist baked catfish gets its crisp golden coat- 
ing from cornflake crumbs. The fillets are nicely sea- 
soned with celery salt, onion powder and paprika. 



[2] In a saucepan, combine the tropical fruit, 
apple juice, vinegar and reserved spice mix- 
ture. Bring to a boil; stir in spreadable fruit. Re- 
move from the heat; let stand for 5 minutes. 

[3] In a large nonstick skillet coated with non- 
stick cooking spray, cook fillets over medi- 
um-high heat for 3-4 minutes on each side or 


4 

1 

1 

V 2 

V4 

V8 


catfish fillets (6 each) 
cup cornflake crumbs 
teaspoon celery salt 
teaspoon onion powder 
teaspoon paprika 
teaspoon pepper 
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1 egg white 

2 tablespoons milk 

[1] Pat fish dry with paper towels. In a shal- 
low bowl, combine the cornflake crumbs, 
celery salt, onion powder, paprika and pep- 
per. In another bowl, beat the egg white and 
milk. Dip fillets into egg white mixture, then 
coat with crumb mixture. 

[2] Place in a 13-in. x 9-in. x 2-in. baking dish 
coated with nonstick cooking spray. Bake, un- 
covered, at 350° for 25-30 minutes or until fish 
flakes easily with a fork. Yield: 4 servings. 


cajun baked catfish 

2 tablespoons yellow cornmeal 

2 teaspoons Cajun seasoning or 
blackening seasoning 

V 2 teaspoon dried thyme 

V 2 teaspoon dried basil 

V 4 teaspoon garlic powder 

V 4 teaspoon lemon-pepper 
seasoning 

2 catfish fillets (6 ounces each) 

V 4 teaspoon paprika 


JIM GALES 
GLENDALE, 
WISCONSIN 

This well-seasoned 
fish nets me 
compliments from 
family and friends 
whenever I serve it. 

The fish is moist 
and flaky, and 
the coating is crisp, 
crunchy and flecked 
with paprika. 


In a shallow bowl, combine the cornmeal, Ca- 
jun seasoning, thyme, basil, garlic powder 
and lemon-pepper. Add catfish and turn to 
coat. Place on a baking sheet coated with 
nonstick cooking spray. Sprinkle with papri- 
ka. Bake at 400° for 20-25 minutes or until fish 
flakes easily with a fork. Yield: 2 servings. 
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TRACI WYNNE 
BEAR, DELAWARE 

You can use this 
recipe with any thick 
fish fillet, but I 
suggest catfish or 
haddock. The Cajun 
flavor is great! 


skillet-grilled 

catfish 

V 4 cup all-purpose flour 
V 4 cup cornmeal 
1 teaspoon onion powder 
1 teaspoon dried basil 
V2 teaspoon garlic salt 
V2 teaspoon dried thyme 
a /4 to V2 teaspoon white pepper 
V4 to V2 teaspoon cayenne pepper 
V4 to V2 teaspoon pepper 
4 catfish fillets (6 to 8 ounces each) 
V 4 cup butter 


trout-stuffed 
red potatoes 

BONNIE GOMEZ 

RIO RANCHO, NEW MEXICO 

Hollowed-out small red potatoes serve as "cups" to 
hold a creamy trout filling, seasoned with lemon, 
dill and a dash of hot pepper sauce. My husband, 
who f s a chef, prepared these for the State of Col- 
orado Potato Commissioners and they were a hit. 
He smokes the trout that we catch, but you can al- 
so substitute baked trout or salmon in this recipe. 

12 tiny red potatoes (about lV2-inch 
diameter) 

V4 cup mayonnaise 
V4 cup sour cream 



[1] In a large resealable bag, combine the first 
nine ingredients. Add catfish, one fillet at a 
time, and shake to coat. 

[2] Place a large cast-iron skillet on a grill rack 
over medium-hot heat. Melt butter in the skil- 
let; add catfish. Grill, covered, for 6-8 minutes 
on each side or until fish flakes easily with a 
fork. Yield: 4 servings. 


2 tablespoons finely chopped 
green onion 

1 teaspoon snipped fresh dill 
V 4 teaspoon lemon juice 
Vs teaspoon salt 
Vs teaspoon pepper 
Dash hot pepper sauce, optional 
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FISH 


1 cup flaked smoked trout 
Fresh dill sprigs 

[1] Place potatoes in a saucepan and cover 
with water. Bring to a boil. Reduce heat; 
cover and cook for 10-15 minutes or until 
tender. Drain. Cut potatoes in half horizontal- 
ly. Cut a thin slice from the bottom of each po- 
tato to level if necessary. Scoop out the pulp 
with a melon bailer, leaving a thick shell. 

[2] In a bowl, mash the pulp. Stir in the may- 
onnaise, sour cream, onion, dill, lemon juice, 
salt, pepper and hot pepper sauce if desired. 
Fold in trout. Pipe into potato shells. Garnish 
with dill sprigs. Yield: 2 dozen. 

parmesan catfish 

LETTIE SIMON 

BATON ROUGE, LOUISIANA 

This moist baked fish has a slightly crunchy coating 
with a mild Parmesan flavor. Even my kids love this 
delicious, easy-to-fix recipe. 

V 2 cup all-purpose flour 
V 4 cup grated Parmesan cheese 
3 tablespoons cornmeal 
1 teaspoon paprika 
V 4 teaspoon salt 


southern 
pecan catfish 

1 cup finely chopped pecans, 
divided 

V2 cup cornmeal 
1 teaspoon salt, divided 

1 teaspoon pepper, divided 

4 catfish fillets (6 ounces each) 

V2 cup butter, divided 
V2 cup heavy whipping cream 

2 tablespoons lemon juice 

1 to 2 tablespoons minced fresh 
parsley 

[1] In a shallow bowl, combine V2 cup pecans, 
cornmeal, V2 teaspoon salt and V2 teaspoon 
pepper. Coat catfish with pecan mixture. In 
a large skillet, melt Va cup butter over medi- 
um-high heat; fry fillets for 6-7 minutes on 
each side or until fish flakes easily with a fork. 
Remove and keep warm. 

[2] In the same skillet, melt remaining butter 
over medium heat. Add remaining pecans; 
cook and stir for 1 minute. Add the cream, 
lemon juice and remaining salt and pepper; 
cook and stir for 1 minute. Stir in the parsley. 
Spoon over catfish. Yield: 4 servings. 


MARY ANN 
GRIFFIN 
SAGINAW, 
MICHIGAN 

For this super-fast 
recipe, I coat catfish 
in pecans, then top 
it with a thick, rich 
cream sauce. It 
looks like you spent 
all day on it, but it f s 
actually so speedy 
to prepare. Garnish 
it with lemon 
wedges, parsley or 
chopped pecans. 



V 4 teaspoon pepper 
1 egg white 
V 4 cup milk 

4 catfish fillets (6 ounces each) 

[1] In a shallow dish, combine the flour, 
Parmesan cheese, cornmeal, paprika, salt and 
pepper; set aside. In another shallow dish, 
beat egg white and milk. Dip fillets in milk 
mixture, then in flour mixture. 

[2] Place in a 13-in. x 9-in. x 2-in. baking dish 
coated with nonstick cooking spray. Bake, un- 
covered, at 350° for 35-40 minutes or until fish 
flakes easily with a fork. Yield: 4 servings. 



SOUTHERN PECAN CATFISH 
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MILDRED 
SHERRER 
FORT WORTH, 
TEXAS 


perch with 
cucumber relish 


poached perch 
with broccoli 


I give fish a healthy 
flavor lift with 
homemade relish. 
Tangy vinegar and 
tarragon lend 
zest to the tasty 
condiment and 
chopped cucumber 
and radishes add 
garden-fresh color. 


2 /3 cup chopped seeded cucumber 
V 2 cup chopped radishes 
2 tablespoons white vinegar 

1 teaspoon canola oil 
V 4 teaspoon sugar 

V 4 teaspoon dried tarragon 
Vs teaspoon salt 

2 tablespoons butter 

4 perch or tilapia fillets (6 ounces 
each) 

For relish, in a bowl, combine the cucumber, 


ALYCE REED 
ELYRIA, OHIO 

We live near Lake Erie and love to fish, and we con- 
sider this our favorite perch recipe. Everyone who 
tastes it loves the tender fillets served with broccoli 
in a creamy garlic sauce. 

1 pound fresh broccoli, cut into 
spears 

3 /4 cup water 
1 small onion, sliced 
1 bay leaf 
1 teaspoon salt 


radishes, vinegar, oil, sugar, tarragon and salt; 
set aside. In a large skillet, melt butter over 
medium-high heat. Cook fillets for 3-4 minutes 
on each side or until fish flakes easily with a 
fork. Serve with relish. Yield: 4 servings. 


V 2 teaspoon dried tarragon 
2 pounds perch fillets 

GARLIC SAUCE: 

1 cup mayonnaise 



FISH 


1 tablespoon lemon juice 
1 garlic clove, minced 
V 2 teaspoon ground mustard 
V 4 teaspoon salt 
V 4 teaspoon pepper 


[1] Place broccoli in a steamer basket. Place 
in a saucepan over 1 in. of water; bring to a 
boil. Cover and steam until crisp-tender; set 
aside and keep warm. 


[2] In a large skillet, combine the water, onion, 
bay leaf, salt and tarragon; bring to a boil. Re- 
duce heat; add perch fillets in batches. Cov- 
er and cook until fish is firm and flakes easily 
with a fork. Remove fish and onions with a 
slotted spoon; keep warm. Discard bay leaf. 


[3] In a bowl, combine all of the sauce ingre- 
dients. stir in 2-4 tablespoons cooking liquid 
until sauce reaches desired consistency. 
Arrange broccoli on a serving platter; top 
with the fish, onions and garlic sauce. Yield: 
4-6 servings. 

cornmeal catfish 
fillets 

TAMMY MOORE-WORTHINGTON 
ARTESIA, NEW MEXICO 

This is my best way to prepare fresh fish. The fil- 
lets cook up moist with an irresistible crisp, gold- 
en coating. Whether your fish comes from a near- 
by lake or the grocery store, it makes a terrific meal. 

1 egg white 
1 cup milk 
1 cup cornmeal 


or until it flakes easily with a fork. Garnish with 
lemon or lime if desired. Yield: 4 servings. 

salsa fish 


DIANE 
GRAJEWSKI 
NORTH BRANCH, 
MICHIGAN 


2 pounds walleye, bass or perch 
fillets 

1 cup seasoned bread crumbs 

1 tablespoon vegetable oil 
IV 2 cups salsa 

2 cups (8 ounces each) shredded 
part-skim mozzarella cheese 

Coat fillets with bread crumbs. In a large skil- 
let, brown fillets on both sides in oil. Trans- 
fer to a greased 13-in. x 9-in. x 2-in. baking 
dish. Top with salsa and cheese. Bake, uncov- 


My family loves 
outdoor activities, 
especially fishing. I 
give their catch of 
the day unexpected 
zip with salsa. It 
dresses up these 
golden crumb- 
coated fillets and 
keeps them moist 
and tender. 


ered, at 400° for 7-10 minutes or until fish 


flakes easily with a fork and cheese is melted. 
Yield: 6 servings. 



3 /4 teaspoon salt 
V 4 teaspoon garlic powder 
V4 to V2 teaspoon cayenne pepper 
Vs teaspoon pepper 
4 catfish fillets (8 ounces each) 
Vegetable oil 


HUNTING & FISHING 


tip 


Overcooked fish loses its fla- 
vor and becomes tough. As a 
general guideline, fish is cooked 10 minutes for 
every inch of thickness. 


Lemon or lime wedges, optional 

[1] In a shallow bowl, beat the egg white un- 
til foamy; add milk and mix well. In another 
shallow bowl, combine the cornmeal, salt, gar- 
lic powder, cayenne and pepper. Dip fillets in 
milk mixture, then coat with cornmeal mixture. 

[2] Heat a /4 in. of oil in a large skillet; fry fish 
over medium-high for 3-4 minutes on each side 


For fish fillets, check for doneness by inserting a 
fork at an angle into the thickest portion of the 
fish and gently pasting the meat. When it is 
opaque and flakes into sections, it is cooked 
completely. 

Whole fish or steaks are done when the flesh is 
opaque and is easily removed from the bones. 
The juices in cooked fish are milky white. 

TASTE OF HOME TEST KITCHEN 
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MARINATED CATFISH FILLETS 


salmon in 
lime sauce 

HELEN VAIL 

GLENSIDE, PENNSYLVANIA 

I marinate salmon in a lime and vegetable mix- 
ture, then tuck individual portions into foil packets. 
I like to serve them with grilled skewers of corn-on- 
the-cob rounds, mushrooms and cherry tomatoes. 

1 small tomato, chopped 

1 small sweet red pepper, chopped 

2 green onions, thinly sliced 
2 /3 cup lime juice 

2 tablespoons vegetable oil 
V 2 teaspoon grated lime peel 
V 4 to V 2 teaspoon cayenne pepper 
1 salmon fillet (IV 2 pounds) 

[1] In a large resealable plastic bag, combine 
the first seven ingredients; mix well. Cut 
salmon into four pieces; place in the bag. Seal 
and turn to coat; refrigerate for 30 minutes. 

[2] Drain and discard marinade from fish and 
vegetables. Place each piece of salmon and 
about V 3 cup vegetable mixture on a piece of 
double-layered heavy-duty foil (about 18 in. 
square). Fold foil around the mixture and seal 
tightly. Grill, covered, over medium heat for 
15-20 minutes or until salmon flakes easily 
with a fork. Yield: 4 servings. 


marinated 
catfish fillets 

6 catfish fillets (about 8 ounces 
each) 

1 bottle (16 ounces) Italian salad 
dressing 

1 can (10 3 /4 ounces) condensed 
tomato soup, undiluted 

3 /4 cup vegetable oil 

3 /4 cup sugar 


PAULETTA 

BOESE 

MACON, 

MISSISSIPPI 


Recently, we hosted 
a group of young 
people from Canada. 
Since we wanted to 
give them a true 
taste of the South, 
this was served. 
They raved about it. 


V 3 cup white vinegar 
3 /4 teaspoon celery seed 


easy smoked 
salmon 


3 /4 teaspoon salt 
3 /4 teaspoon pepper 
3 /4 teaspoon ground mustard 
V 2 teaspoon garlic powder 

[1] Place fillets in a large resealable plastic 
bag, add salad dressing. Seal bag; refrigerate 
for 1 hour, turning occasionally. Drain and dis- 
card marinade. Combine remaining ingredi- 
ents; mix well. Remove 1 cup for basting. (Re- 
frigerate remaining sauce for another use.) 


NORMA FELL 

BOYNE CITY, MICHIGAN 

I discovered this recipe years ago, and it has be- 
come my favorite way to prepare salmon. This cold 
salmon is great at a party served with crackers. 

1 salmon fillet (about 2 pounds) 

2 tablespoons brown sugar 
2 teaspoons salt 

V 2 teaspoon pepper 



[2] Grill fillets, covered, over medium-hot heat 
for 3 minutes on each side. Brush with the 
basting sauce. Continue grilling for 6-8 min- 
utes or until fish flakes easily with a fork, 
turning once and basting several times. Yield: 
6 servings. 


1 to 2 tablespoons Liquid Smoke 

[1] Place salmon skin side down in an 11 -in. 
x 7-in. x 2-in. baking pan coated with nonstick 
cooking spray. Sprinkle with brown sugar, salt 
and pepper. Drizzle with Liquid Smoke. Cov- 
er and refrigerate for 4-8 hours. 
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[2] Drain and discard liquid. Bake, uncovered, 
at 350° for 35-45 minutes or until fish flakes 
easily with a fork. Cool to room temperature. 
Cover and refrigerate for 8 hours or overnight. 
Yield: 16 servings. 

grilled salmon 
caesar salad 

2 salmon fillets (1 pound each) 

3 cups cubed French bread 
1 tablespoon olive oil 

V 4 teaspoon garlic powder 

1 bunch romaine, torn 

2 cups small cherry tomatoes 

DRESSING: 

3 tablespoons olive oil 

2 tablespoons lemon juice 
4 V 2 teaspoons mayonnaise 
2 V 4 teaspoons sugar 


2 garlic cloves, minced 

V 2 teaspoon salt 

Vs teaspoon pepper 

1 tablespoon grated Parmesan 
cheese 

[1] Coat grill rack with nonstick cooking spray 
before starting the grill. Place salmon skin 
side down on grill. Grill, covered, over medi- 
um-hot heat for 15-20 minutes or until fish 
flakes easily with a fork. Cool. 

[2] For croutons, toss the bread cubes, oil and 
garlic powder in a bowl. In a nonstick skillet, 
saute bread cubes for 5-6 minutes or until 
golden brown, stirring occasionally. Remove 
from the heat; set aside. 

[3] Flake salmon into chunks. In a large bowl, 
combine romaine and tomatoes. In a small 
bowl, combine the oil, lemon juice, mayon- 
naise, sugar, garlic, salt and pepper. Pour over 
salad and toss to coat. Add the salmon, crou- 
tons and Parmesan cheese; toss gently. Yield: 
6 servings. 


CLARA BARRETT 
MADISON, 
FLORIDA 

Flaky grilled 
salmon, lettuce, 
tomatoes and 
homemade garlic 
croutons star in this 
attractive salad. A 
Caesar-style 
dressing, seasoned 
to please with 
lemon juice and 
grated Parmesan 
cheese, coats the 
colorful concoction. 
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one-pan breakfast 

corny scrambled eggs 

south-of-the-border scrambled eggs 

southern breakfast skillet 

bacon potato omelet 

farmer’s country breakfast 

french-toasted muffins 

cajun corned beef hash 

breakfast mess 

breakfast sausage fried rice 

ham and cheese frittata 

sausage egg subs 

daddy’s omelet 

o’brien kielbasa skillet 

Cheddar hash brown omelet 

chicken and egg hash 

dilly scrambled eggs 

english muffins with bacon butter 

steak hash 

denver omelet scramble 
camper’s breakfast hash 
hash brown omelet 
hurry-up hoosier sandwiches 
sunrise skillet 
quick sausage gravy 
swiss cheese potato pancakes 
ham ’n’ egg skillet 
bacon-potato burritos 
farmhouse omelets 
cabin hash 
farmer’s breakfast 
toasty egg sandwiches 
bacon ’n’ egg tacos 
smoked sausage scramble 
morning mix-up 
toad in the hole 
spicy maple sausages 
breakfast pizza skillet 
sausage potato skillet 
breakfast scramble 
german farmer’s breakfast 
potato ham skillet 
country brunch skillet 
breakfast pitas 
corned beef omelet 
country-style scrambled eggs 
breakfast patties 
breakfast sausage patties 
tex-mex ham ’n’ eggs 
corny eggs 


Propping ingredients 
before you leave home 
makes all of these 
recipes quick and easy 
to fix at the hunting 
camp or cabin. In most 
cases, a skillet is all 
you need (and a bowl 
to scramble eggs.) 




TOP AND MIDDLE PHOTOS: Bill Diers 
BOTTOM PHOTO: Bill Marchel 




CAMP BREAKFAST 









NANCY BLOC 
KANSAS CITY, 
MISSOURI 

Once when we had 
overnight guests, 
my husband, Ernie, 
made this easy all- 
in-one breakfast. 

It was a success. 
Now these guests 
request this dish 
whenever they 
come to visit. 
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one-pan corny 

breakfast scrambled eggs 


1 pound bulk pork sausage 

4 large potatoes, peeled, cooked 
and cubed 

1 large onion, chopped 
6 eggs, beaten 

6 slices process American cheese 
Salt and pepper to taste 


MRS. JOHN PERSCHKE 
MICHIGAN CITY, INDIANA 

Corn adds surprising sweetness to these effort- 
less eggs. Try varying the flavor by adding some 
chopped onion and chopped green pepper. 

6 eggs 

1 can (14 3 /4 ounces) cream-style 
corn 


In a large skillet, brown and crumble sausage; 
add potatoes and onion. Cook over medium- 
high heat for 18-20 minutes or until potatoes 
are browned. Gradually stir in eggs; cook and 
stir until set. Remove from heat; top with 
cheese. Season with salt and pepper. Yield: 
4-6 servings. 


tip 


HUNTING & FISHING 


™ Bring along bottled water or 

other canned or bottled drinks 
Always assume that streams and rivers are not 
safe for drinking. If camping in a remote area or 
for an extended time, bring along water purifica 
tion tablets or equipment. These are available 
at camping supply stores 

TASTE OF HOME TEST KITCHEN 


V 2 pound sliced bacon, cooked and 
crumbled 

2 tablespoons butter 

In a bowl, beat eggs. Add corn and bacon. 
Melt butter in a skillet over medium heat; add 
egg mixture. Cook and stir until the eggs 
are completely set. Yield: 3 servings. 
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south-of-the-border 
scrambled eggs 

FAY DEAR 

GLENDIVE, MONTANA 

When my family gathers at our cabin, these slight- 
ly spicy eggs are a must. And my kids insist l f m 
the only one who can make them. The crushed 
tortilla chips really add a unique and tasty texture. 

6 eggs 
V 4 cup milk 

3 /4 cup crushed tortilla chips 
3 /4 cup chopped fully cooked ham 
V 4 cup chopped onion 
V 4 cup chopped green pepper 
1 tablespoon butter 
3 /4 cup shredded Cheddar cheese 
1 small tomato, chopped 


[2] Remove from heat; gently stir in cheese 
and tomato. Serve in skillet or transfer to a 
warm serving platter. Top with sour cream 
and taco sauce. Yield: 4 servings. 

southern 
breakfast skillet 

V 4 pound sliced bacon, diced 

V 4 cup chopped onion 

1 can (15V2 ounces) hominy, 
drained 

4 eggs, beaten 

Vs teaspoon pepper 

In a skillet, cook bacon until almost crisp; 
drain. Add onion; continue cooking until ba- 
con is crisp and onion is tender. Stir in hominy, 
eggs and pepper. Cook and stir until eggs are 
completely set. Yield: 2 servings. 


JAMES NEWTON 
MINOCQUA, 
WISCONSIN 

This recipe has a 
long tradition in our 
family. It was a 
special meal at my 
mother's table, and I 
enjoyed cooking it 
for my seven 
children. Now they 
prepare it for their 
families. I'm glad 
this recipe was easy 
to adjust for just the 
two of us. My wife 
and I enjoy it two or 
three times a week. 


V 2 cup sour cream 


Taco sauce 


[1] Lightly beat eggs with milk; add tortilla 
chips. Let stand for 15 minutes. In a large skil- 
let, saute ham, onion and green pepper in but- 
ter. Add egg mixture and cook over medium 
heat, stirring occasionally, until eggs are set. 
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NANCY MEEKS 

VERONA, 

VIRGINIA 

For a fun way to 
present basic 
breakfast 
ingredients, try 
this family favorite. 

I inherited the recipe 
from my mother-in- 
law. 


bacon potato omelet 

3 bacon strips, diced 

2 cups diced peeled potatoes 
1 medium onion, chopped 

3 eggs, lightly beaten 
Salt and pepper to taste 

V 2 cup shredded Cheddar cheese 

[1] In a 9-in. nonstick skillet, cook bacon un- 
til crisp. Drain, reserving drippings. Set bacon 
aside. Cook potatoes and onion in drippings 
until tender, stirring occasionally. Add eggs, 
salt and pepper; mix gently. 


farmer’s country 
breakfast 

JUNE SMITH 

BYRON CENTER, MICHIGAN 

When my family has a busy day ahead of them, I 
prepare a hearty breakfast to get them through the 
morning. Packed with pork sausage and potatoes, 
this one-skillet dish surely fills the bill. 

6 ounces bulk pork sausage 
IV 2 cups frozen hash brown potatoes 
a /4 cup chopped onion 
6 eggs 


[2] Cover and cook over medium heat until 
the eggs are completely set. Sprinkle with 
cheese. Remove from the heat; cover and let 
stand until cheese is melted. Sprinkle with 
bacon. Carefully run a knife around edge of 
skillet to loosen; transfer to a serving plate. 
Cut into wedges. Yield: 3 servings. 


a /3 cup milk 

2 tablespoons minced fresh 
parsley 

V 4 teaspoon salt 

V 2 cup shredded Cheddar cheese 
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[1] In a skillet, crumble sausage and brown 
until fully cooked. Remove sausage, reserving 
drippings. In the drippings, cook potatoes 
and onion until potatoes are browned, stir- 
ring occasionally. 

[2] In a bowl, beat eggs, milk, parsley and 
salt; pour over potato mixture. Add sausage; 
cook and stir gently over medium heat until 
eggs are set. Sprinkle with cheese. Cover for 
1-2 minutes or until cheese melts. Yield: 4 
servings. 


french-toasted 

muffins 


AURORA DENNEY 
SPENCER, WISCONSIN 

Here's a way to dress up ordinary English muffins! 
I often serve these with maple syrup, seasonal fruit 
and pork sausage patties or links. 


4 eggs 

V 2 cup half-and-half cream 
2 tablespoons sugar 
V 2 teaspoon vanilla extract 
6 English muffins, split 
V 4 cup butter 
Maple syrup 

[1] In a small mixing bowl, beat eggs. Add 
cream, sugar and vanilla; mix well. Soak 
muffins, cut side down, in egg mixture for 1 
minute; turn and dip the other side just until 
moistened. 


cajun corned 
beef hash 


6 cups frozen shredded hash 
brown potatoes, thawed 

V 4 cup butter 

V 2 cup each finely chopped green 
onions, sweet red pepper and 
green pepper 

1 teaspoon seasoned salt 
3 /4 teaspoon Cajun seasoning 
3 /4 teaspoon chili powder 



CAJUN CORNED BEEF HASH 


V 2 teaspoon pepper 
1 V 2 cups chopped cooked corned beef 
1 tablespoon white vinegar 
8 eggs 


Additional Cajun seasoning and hot 
pepper sauce, optional 


[2] In a large skillet, melt butter. Fry muffins, 
cut side down, for 2-3 minutes or until golden 
brown. Turn and cook 2-3 minutes longer or 
until golden brown. Serve with syrup. Yield: 
6 servings. 


[1] In a large skillet, cook hash browns in but- 
ter until almost tender. Stir in onions, peppers 
and seasonings. Cook until hash browns are 
lightly browned and peppers are tender. 
Add corned beef; heat through. 

[2] Meanwhile, in a skillet with high sides, 
bring 2-3 in. of water and vinegar to a boil. Re- 
duce heat; simmer gently. For each egg, break 
cold egg into a custard cup or saucer, then 
hold the cup close to the surface of the wa- 
ter and slip the egg into simmering water. 

[3] Cook 4 eggs at a time, uncovered, until 
whites are completely set and yolks begin to 
thicken, about 3-5 minutes. With a slotted 
spoon, remove each egg. Repeat with remain- 
ing eggs. 

[4] Serve over hash mixture. Sprinkle with ad- 
ditional Cajun seasoning and serve with hot 
pepper sauce if desired. Yield: 4 servings. 

Editor’s Note: If poaching using a metal 
poaching insert, increase poaching time to 
6-7 minutes. 


DEL MASON 
MARTENSVILLE, 
SASKATCHEWAN 


Neither the flavor 
nor the texture is 
"mushy" when you 
whip up a skillet of 
this tongue-tingling 
hash. This is an 
all-time favorite of 
mine. I created it 
after eating a similar 
variation in Texas. 
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[2] In another greased skillet, combine eggs, 
salt and pepper. Cook and stir gently until 
eggs are set. Stir into potato mixture. Top 
with cheese; cover for 3-5 minutes or until 
cheese is melted. Yield: 6-8 servings. 

breakfast sausage 
fried rice 

TAMI THOMAS 
PALMDALE, CALIFORNIA 

This is a great camp breakfast because it uses last 
night's leftover rice! Adding the soy sauce and gar- 
lic makes it interesting. 

V 4 pound bulk pork sausage 
1 egg, lightly beaten 
3 /4 cup cold cooked long grain rice 
4 teaspoons soy sauce 
V 4 teaspoon minced garlic 
Pepper to taste 

Crumble sausage into a skillet; cook over 
medium heat until no longer pink. Remove 
with a slotted spoon and set aside. In same 
skillet, cook and stir egg over medium heat 
until completely set. Stir in rice, sausage, 
soy sauce, garlic and pepper. Cook until heat- 
ed through. Yield: 2 servings. 


DEE ANDERSON 
KENT, 

WASHINGTON 

Whenever my 
family goes camping 
(which is a lot!), 
this wonderful, 
filling breakfast 
really gets the day 
going. Everyone 
who's tried the 
"Anderson Family 
Special" agrees that 
it's the best. 



breakfast mess 

1 package (26 ounces) frozen 
shredded hash brown potatoes 

V 4 cup vegetable oil 

1 large green pepper, chopped 

1 large onion, chopped 

2 garlic cloves, minced 

2 cans (12 ounces each) Spam or 
3 cups cubed fully cooked ham 

6 eggs, lightly beaten 

V 2 teaspoon salt 

V 4 teaspoon pepper 

IV 2 cups (6 ounces) shredded 
Cheddar cheese 

[1] In a large skillet, fry potatoes in oil for 10 
minutes. Add green pepper, onion and gar- 
lic; continue to cook for 25 minutes or until po- 
tatoes are browned and vegetables are ten- 
der. Stir in Spam; heat through. Cover and 
remove from heat. 


ham and cheese 
frittata 

NANCY BROWN 
JANESVILLE, WISCONSIN 

This recipe is very flexible because it can be served 
around the clock. In summer, I frequently add a 
variety of fresh vegetables, including zucchini. 

2 tablespoons butter 

V 2 cup sliced fresh mushrooms 

V 2 cup chopped sweet red or green 
pepper 

V 4 cup sliced green onions 
6 eggs 

2 tablespoons water 

V 2 cup diced fully cooked ham 

1 cup (4 ounces) shredded Cheddar 
cheese 

[1] In a skillet, melt butter over medium heat. 
Saute mushrooms, pepper and onions until 
tender. 
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SAUSAGE EGG SUBS 


[2] In a mixing bowl, beat eggs until foamy; 
stir in ham. Pour over the vegetables. Let 
eggs set on the bottom, then lift the edges 
to allow any uncooked egg to flow under- 
neath. Cover and cook until the eggs are set, 
about 3 minutes. Sprinkle with cheese and 
cut into wedges to serve. Yield: 4 servings. 

sausage egg subs 


[1] In a large skillet over medium heat, cook 
sausage and onion until meat is no longer 
pink; drain. Remove with a slotted spoon and 
keep warm. 

[2] In the same skillet, add eggs. Cook and stir 
eggs until eggs are nearly set, about 7 min- 
utes. Add mushrooms, peppers and the 
sausage mixture. Cook until eggs are com- 
pletely set and mixture is heated through. 
Serve on buns. Yield: 6 servings. 


lV 4 pounds bulk pork sausage 


V4 cup chopped onion 


DEE PASTERNAK 
BRISTOL, 
INDIANA 

Spicy chunks 
of sausage give 
winning flavor to 
this scrambled 
egg mixture. 
Served in a bun, 
it's a satisfying 
all-in-one sandwich 
for breakfast 
or lunch. 


12 eggs, lightly beaten 


V2 cup chopped fresh mushrooms 

1 to 2 tablespoons finely chopped 
green pepper 

1 to 2 tablespoons finely chopped 
sweet red pepper 
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When camping, take along 
only the amount of food that 


tip 


6 submarine sandwich buns 
(about 6 inches), split 


can be eaten to avoid having leftovers. 
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GLENN POWELL 
HAVANA, FLORIDA 

Omelets are one 
of my husband's 
specialties. The 
filling of fresh-tasting 
vegetables and 
cheese adds a one- 
of-a-kind taste the 
whole family enjoys. 


daddy’s omelet 

V 4 cup each diced green pepper, 
onion and mushrooms 

1 to 2 tablespoons butter 

2 eggs 

Vs teaspoon salt 
Pinch pepper 

a /4 cup shredded Cheddar cheese 

[1] In an 8-in. skillet, saute green pepper, 
onion and mushrooms in butter until tender. 


Remove with a slotted spoon and set aside. 
In a small bowl, beat eggs, salt and pepper. 
Pour into the skillet. 


1 pound fully cooked kielbasa or 
Polish sausage, cut into V 2 -inch 
slices 

1 package (24 ounces) frozen 
O’Brien hash brown potatoes 

3 tablespoons vegetable oil 

Pepper to taste 

In a large skillet, brown sausage; remove 
with a slotted spoon and set aside. Add pota- 
toes and oil to drippings. Cover and cook over 
medium heat for 10 minutes, stirring occa- 
sionally. Season with pepper. Return sausage 
to the pan; cover and cook until heated through. 
Yield: 6 servings. 


[2] Cook over medium heat; as eggs set, lift 
edges, letting uncooked portion flow under- 
neath. When the eggs are set, spoon vegeta- 
bles and cheese over one side; fold omelet over 
filling. Cover and let stand for 1-2 minutes or 
until cheese is melted. Yield: 1 serving. 

o’brien 

kielbasa skillet 


Cheddar hash 
brown omelet 

BETTY KLEBERGER 
FLORISSANT, MISSOURI 

My husband loves it when I make crescent rolls to 
go with this easy family favorite. 

2 cups frozen shredded hash 
brown potatoes, thawed 


SHER KOCZKO 
WINCHESTER, CALIFORNIA 

When serving this, be prepared to dish out sec- 
ond helpings — and even thirds! The quick combi- 
nation of hash browns and sausage complements 
many menus. 


V 2 cup chopped onion 

V 2 cup chopped green pepper 

2 tablespoons butter 

1 cup diced fully cooked ham or 
Polish sausage 



6 eggs 
V4 cup milk 
V4 teaspoon pepper 
Vs teaspoon salt 
V2 cup shredded Cheddar cheese 

[1] In a 10-in. nonstick skillet, saute potatoes, 
onion and green pepper in butter until tender. 
Sprinkle with ham. In a bowl, beat eggs, milk, 
pepper and salt; add to skillet. 

[2] As the eggs set, lift edges, letting un- 
cooked portion flow underneath. When eggs 
are set, remove from heat. Sprinkle with 
cheddar cheese; fold omelet in half. Cover; 
cook for 1-2 minutes or until cheese is melted. 
Yield: 4 servings. 



CAMP BREAKFAST 



chicken and 
egg hash 

4 bacon strips, diced 

1 medium onion, chopped 

2 garlic cloves, minced 

1 pound boneless skinless chicken 
breasts, cubed 

2 large potatoes, peeled and diced 
1 tablespoon vegetable oil 


[1] In a skillet, cook bacon until crisp. Remove 
with a slotted spoon to paper towels to drain. 
In the drippings, saute onion and garlic until 
tender. Stir in chicken, potatoes and oil. Cov- 
er and cook for 10 minutes or until potatoes 
are tender and chicken is cooked through. 

[2] Stir in peas, corn, parsley, salt and pep- 
per. Make four wells in the hash; break an egg 
into each well. Cover and cook over low heat 
for 8-10 minutes or until eggs are completely 
set. Sprinkle with bacon. Yield: 4 servings. 


JOYCE PRICE 
WHITEFISH, 
ONTARIO 

This recipe is one of 
my daughter's 
favorites. To reduce 
cooking time and 
clean out the fridge, 
dice up leftover 
potatoes and use 
cooked chicken or 
ham instead. 


V 2 cup frozen peas, thawed 


V 2 cup frozen corn, thawed 


2 tablespoons minced fresh 
parsley 

3 /4 teaspoon salt 
Vs teaspoon pepper 
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EDNA HOFFMAN 

HEBRON, 

INDIANA 

Adding dill and a 
sprinkling of cheese 
give these scrambled 
eggs a farm-fresh 
flavor. Best of all, 
this recipe cooks 
up in minutes. The 
English muffins are 
a change from the 
usual breakfast 
bread. The secret 
ingredient — Dijon 
mustard — really 
dresses them up. 
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DILLY SCRAMBLED EGGS 
ENGLISH MUFFINS WITH BACO] 


dilly scrambled 
eggs 

6 eggs 


bacon butter. Refrigerate any leftover butter. 
Yield: 4-6 servings. 

steak hash 


V 4 cup water 

V 2 teaspoon salt 

Dash pepper 

2 tablespoons butter 

V 4 cup shredded Cheddar cheese 

1 teaspoon snipped fresh dill or 
V 4 teaspoon dill weed 

In a bowl, beat eggs, water, salt and pepper. 
Melt butter in a skillet; add egg mixture. 
Cook and stir gently over medium heat until 
eggs are almost set. Sprinkle with cheese 
and dill; cook until eggs are completely set 
and cheese is melted. Yield: 4 servings. 

english muffins 
with bacon butter 

V2 cup butter, softened 


BARBARA NOWAKOWSKI 
NORTH TONAWANDA, NEW YORK 

Give leftover steak and baked potatoes a flavor- 
ful face-lift. Green pepper, onion and garlic pow- 
der lend just enough seasoning to this easy dish. 

1 medium green pepper, chopped 

1 small onion, chopped 

2 tablespoons vegetable oil 

3 medium potatoes (about 1 
pound), peeled, cooked and diced 
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tlD Cast iron cookware that has not 
been coated with porcelain 
enamel requires a treatment, 
called seasoning. Seasoning, which is a process 
of rubbing the inside of a pan with vegetable oil 



V2 to 3 /4 teaspoon Dijon mustard 

4 bacon strips, cooked and 
crumbled 

4 to 6 English muffins, split 

In a bowl, combine butter and mustard; stir 
in bacon. Toast English muffins; spread with 


and heating it for an hour in a 350° oven, gives 
cast iron a natural, nonstick finish. Continued use 
and careful cleaning improves the seasoning. 
Wipe with a paper towel or soft cloth, and if 
necessary, gently scrub with a nylon pad. Pans 
may need to be reseasoned periodically. 
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CAMP BREAKFAST 


1 cooked steak, diced (about 1 cup) 

V 4 to V 2 teaspoon garlic powder 

Salt and pepper to taste 

V 4 cup shredded Monterey Jack 
cheese 

4 eggs 

[1] In a skillet, saute green pepper and onion 
in oil until tender. Stir in potatoes. Reduce 
heat; cover and cook over low heat for 10 min- 
utes or until potatoes are heated through, 
stirring occasionally. Add steak, garlic pow- 
der, salt and pepper. Sprinkle with cheese. 

[2] Cover and cook on low 5 minutes longer or 
until heated through and cheese is melted; 
keep warm. Prepare eggs as desired. Divide 
hash between four plates and top with an 
egg. Yield: 4 servings. 

denver omelet 
scramble 

RON GARDNER 

GRAND HAVEN, MICHIGAN 

For breakfast, lunch or dinner, this savory scramble 
is a satisfying entree any time of the day. 

1 cup sliced peeled uncooked 
potatoes 


camper’s 
breakfast hash 

V 4 cup butter, cubed 

2 packages (20 ounces each) 
refrigerated shredded hash 
brown potatoes 

1 package (7 ounces) brown-and- 
serve sausage links, cut into 
V 2 -inch pieces 

a /4 cup chopped onion 

V 4 cup chopped green pepper 

12 eggs, lightly beaten 

Salt and pepper to taste 

1 cup (4 ounces) shredded Cheddar 
cheese 

[1] In a large skillet, melt butter. Add pota- 
toes, sausage, onion and green pepper. Cook, 
uncovered, over medium heat for 10-15 min- 
utes or until potatoes are lightly browned, 
turning once. 

[2] Push potato mixture to the sides of pan. 
Pour eggs into center of pan. Cook and stir 
over medium heat until eggs are completely 
set. Season with salt and pepper. Reduce 
heat; stir eggs into potato mixture. Top with 
cheese; cover and cook for 1-2 minutes or 
until cheese is melted. Yield: 8 servings. 


LINDA 
KRIVANEK 
OAK CREEK, 
WISCONSIN 

When we 
go camping with 
family and friends, 
l f m always asked to 
make this hearty 
breakfast. But it's 
also a favorite 
at home! 




V 2 cup diced fully cooked ham 

V 2 cup each chopped onion, green 
pepper and sweet red pepper 

1 can (4 ounces) mushroom stems 
and pieces, drained 

1 tablespoon butter 

1 teaspoon salt 

4 eggs, lightly beaten 

V 2 cup shredded Cheddar cheese 

[1] Place potato slices in a saucepan; cover 
with water. Bring to a boil. Cook until ten- 
der; drain. In a skillet, saute potato, ham, 
onion, peppers and mushrooms in butter for 
6-8 minutes or until vegetables are tender. 
Sprinkle with salt. 

[2] Pour the eggs over top. Cook and stir until 
the eggs are completely set. Sprinkle with 
cheese. Yield: 2 servings. 
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CAROLYN 

MCMASTERS 

JACKSONVILLE, 

FLORIDA 

One of my favorite 
pastimes is cooking. 
Friends and family 
have always 
encouraged me... 
mainly because they 
get to sample my 
creations. This recipe 
is a classic I've been 
making for years. 


hash brown omelet 

4 bacon strips 

2 cups frozen shredded hash 
brown potatoes 

V 4 cup chopped onion 

V 4 cup chopped green pepper 

4 eggs, lightly beaten 

V 4 cup milk 

V 2 teaspoon salt 

Dash pepper 

1 cup (4 ounces) shredded sharp 
Cheddar cheese 


hurry-up hoosier 
sandwiches 

SUE CALL 

BEECH GROVE, INDIANA 

These simple egg sandwiches are delicious and 
quick to make. They are especially great when 
you f re hurrying out the door! 

1 tablespoon butter 
4 eggs 

Salt and pepper to taste 

4 slices process American cheese 
8 slices bread, toasted 


[1] In a medium nonstick skillet, cook bacon 
until crisp. Remove bacon; crumble and set 
aside. Add potatoes, onion and green pep- 
per to drippings. Cook and stir over medium 
heat for 7-10 minutes or until potatoes are 
lightly browned and vegetables are tender. 

[2] In a bowl, beat eggs, milk, salt and pepper; 
pour over potatoes. Sprinkle with cheese and 
bacon. Cover and cook over medium-low heat 
for 10-15 minutes or until eggs are set. Do 
not stir. Fold in half. Yield: 2-3 servings. 


Mayonnaise and/or mustard, optional 
4 lettuce leaves 
4 slices fully cooked deli ham 

[1] In a large skillet, melt butter over medium- 
high heat. Break each egg into the pan. Season 
with salt and pepper. Reduce heat to medium- 
low; cover and cook until yolks are nearly set. 

[2] Place a cheese slice on each egg. Cook 1 
minute longer. Spread each toast slice with 
mayonnaise and/or mustard if desired. On 
four toast slices, place an egg with cheese, 
lettuce leaf and ham slice. Top with remain- 
ing toast. Yield: 4 sandwiches. 




sunrise skillet 

MARY STICKNEY 
CORTLAND, NEBRASKA 

I learned to cook at an early age. Instead of rely- 
ing on recipes, most of my dishes come about 
from trial and error, including this skillet. We always 
make it when we go camping. 

V2 pound ground beef 

2 medium potatoes, peeled, cubed 
and cooked 

1 medium onion, chopped 
1 celery rib, chopped 
4 eggs 

Salt and pepper to taste 

[1] In a skillet, cook beef over medium heat 
until no longer pink; drain. Add potatoes, 
onion and celery. Cook and stir for 10-15 min- 
utes or until potatoes are browned and celery 


or the bottom of a measuring cup or small 
glass. To prevent eggshells from getting into 
the beef mixture, first break the eggs, one at 
a time, into a custard cup or saucer. Then gen- 
tly slide into the well. 

quick sausage gravy 

1 pound bulk pork sausage 

2 tablespoons all-purpose flour 
l 3 /4 cups milk 

6 warm biscuits, halved 

In a skillet, crumble and brown sausage un- 
til fully cooked; drain. Sprinkle with flour and 
blend. Gradually add milk, stirring constant- 
ly. Bring to a boil; boil for 1 minute. Cook un- 
til thickened. Serve over biscuits. Yield: 6 
servings. 


JOAN 

DAUMEYER 

BLANCHESTER, 

OHIO 

I thought everyone 
knew how to make 
sausage gravy until 
my husband, George, 
and I served it for a 
breakfast we hosted. 

It disappeared 
quickly, and everyone 
who tried it asked 
for the recipe. 


is tender. 

[2] Make four wells in beef mixture; break an 
egg into each well. Cover and cook over medi- 
um heat until eggs are completely set, about 
10 minutes. Sprinkle with salt and pepper. 
Yield: 4 servings. 


HUNTING & FISHING 


tip 


At the camp, keep the cooler 
in a shady spot and keep it 
covered with a blanket, tarp or poncho, prefer- 


Note: To make wells in the Sunrise Skillet beef 
mixture, use the back of a large serving spoon 


ably one that is light in color to reflect heat. 
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FERNE MOE 

NORTHBROOK, 

ILLINOIS 

Years ago, when I 
was searching for 
just the right thing 
to perk up a meal, 
my neighbor 
suggested these 
pancakes. They did 
the trick! Golden 
brown, crisp and 
cheesy, they make a 
deliciously different 
dish any time of day. 


swiss cheese 
potato pancakes 

1 package (3 ounces) cream cheese, 
softened 

2 eggs 

2 tablespoons all-purpose flour 

4 cups shredded peeled potatoes 
(about 1 pound) 

V 4 cup shredded Swiss cheese 

2 tablespoons grated onion 

a /4 teaspoon salt 

Vs teaspoon pepper 

Dash cayenne pepper 


3 medium uncooked potatoes, 
peeled and diced 

1 tablespoon butter 

V 4 cup chopped onion 

V 4 cup chopped green pepper 

1 cup cubed fully cooked ham 

3 eggs, beaten 

1 cup (4 ounces) shredded Cheddar 
cheese 

Salt and pepper to taste 

[1] In a skillet, saute potatoes in butter until 
tender and golden brown. Add onion and 
green pepper; saute until crisp-tender. Add 
ham, eggs, cheese, salt and pepper. Cook 
until eggs are completely set, stirring occa- 
sionally. Yield: 4 servings. 

bacon-potato 

burritos 

REESA BYRD 
ENTERPRISE, ALABAMA 

You'll enjoy the tasty, hearty flavor of these unique 
breakfast burritos. 

8 bacon strips 

IV 2 cups frozen Southern-style hash 
brown potatoes 

2 teaspoons minced dried onion 

4 eggs 


3 tablespoons butter 
3 tablespoons vegetable oil 


V 4 cup milk 

1 teaspoon Worcestershire sauce 



[1] In a mixing bowl, beat cream cheese until 
smooth. Add eggs, one at a time, beating well 
after each addition. Add flour; mix well. Stir 
in potatoes, Swiss cheese, onion, salt, pepper 
and cayenne pepper. 

[2] In a large skillet, heat butter and oil over 
medium heat. Drop batter by a /4 cupfuls; press 
lightly to flatten. Fry until golden and crisp, 
about 5 minutes on each side. Drain on pa- 
per towels. Yield: 16 pancakes. 

ham ’n’ egg skillet 

LUELLEN SPAULDING 
CARO, MICHIGAN 

This is great for a weekend brunch or as a spur-of- 
the moment supper. The nicely-seasoned skillet 
dish is hearty with ham, cheese and potatoes. 


V 4 teaspoon salt 

V 4 teaspoon pepper 

1 cup (4 ounces) shredded Cheddar 
cheese 

6 flour tortillas (8 inches) 

[1] In a large skillet, cook bacon until crisp; 
drain on paper towels and set aside. Brown 
potatoes and onion in drippings. 

[2] In a bowl, beat eggs; add milk, Worces- 
tershire sauce, salt and pepper. Pour over 
potatoes; cook and stir until eggs are set. 
Crumble bacon and stir into eggs. Sprinkle 
with cheese. 

[3] Meanwhile, warm tortillas according to 
package directions. Spoon egg mixture down 
center of tortillas; fold in sides of tortilla. 
Serve with salsa. Yield: 4-6 servings. 
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farmhouse omelets 

4 bacon strips, diced 
V 4 cup chopped onion 
6 eggs 

1 tablespoon water 

V 4 teaspoon salt, optional 

Vs teaspoon pepper 

Dash hot pepper sauce 

3 teaspoons butter, divided 

V 2 cup cubed fully cooked ham, 
divided 


[1] In a skillet, cook bacon over medium heat 
until crisp. Remove with a slotted spoon to 
paper towels. Drain, reserving 2 teaspoons 
drippings. In drippings, saute onion until ten- 
der; set aside. 

[2] In a bowl, beat eggs, water, salt if desired, 
pepper and pepper sauce. Melt IV 2 teaspoons 
butter in a 10-in. nonstick skillet over medium 
heat; add half of the egg mixture. As the eggs 
set, lift edges, letting uncooked portion flow 
underneath. 

[3] When eggs are set, sprinkle half of the 
bacon, onion, ham, mushrooms, green pepper 
and cheese on one side; fold over. Cover and 


ROBERTA 
WILLIAMS 
POPLAR BLUFF, 
MISSOURI 

We really enjoy 
eating brunch after 
church on Sundays, 
so I make an effort 
to serve something 
special. This pretty 
omelet provides a 
pleasant blend of 
tastes and textures. 


V 4 cup thinly sliced fresh 
mushrooms, divided 


let stand for 1-2 minutes or until cheese is 
melted. Repeat with remaining ingredients 


V 4 cup chopped green pepper, 
divided 


for second omelet. Yield: 2 omelets. 


1 cup (4 ounces) shredded Cheddar 
cheese, divided 



FARMHOUSE OMELETS 
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MRS. LYMAN HEIN 

ROCHESTER, 

MINNESOTA 

My family named 
this dish because 
I served it when 
we vacationed at 
our cabin on the 
Mississippi River. 

Now it's become such 
a favorite that I often 
make it when we're 
home. 


cabin hash 

12 medium potatoes (about 4 
pounds), peeled, cooked and 
cubed 

3 cups cubed fully cooked ham 
(about 1 pound) 

V 2 cup chopped onion 

V 2 cup butter 

1 package (10 ounces) frozen 
chopped broccoli, thawed 

Salt and pepper to taste 


Sour cream, optional 


farmer’s breakfast 

JEANNETTE WESTPHAL 
GETTYSBURG, SOUTH DAKOTA 

Start the day right with this breakfast mixture of 
bacon, potatoes and eggs. It's a surefire way to get 
the crowd moving! 

6 bacon strips, diced 

2 tablespoons diced onion 

3 medium potatoes, cooked and 
cubed 

6 eggs, beaten 
Salt and pepper to taste 


In a large skillet, cook potatoes, ham and onion 
in butter, stirring frequently, until potatoes are 


V 2 cup shredded Cheddar cheese 


lightly browned. Add broccoli; heat through. tU In a skillet, cook bacon until crisp. Remove 
Season with salt and pepper. Serve with sour to paper towel to drain. In drippings, saute 
cream if desired. Yield: 8-10 servings. onion and potatoes until the potatoes are 


browned, about 5 minutes. 



CABIN HASH 
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[2] Pour eggs into skillet; cook and stir gently 
until eggs are set and cooked to desired done- 
ness. Season with salt and pepper. Sprinkle 
with cheese and bacon; let stand for 2-3 min- 
utes or until cheese melts. Yield: 4-6 servings. 

toasty egg 
sandwiches 

DENISE HELMS 
GLENVIEW, ILLINOIS 

When l f m running late, these sandwiches make 
dinner easy and tasty for everyone. Both my son 
and daughter often request them. I like to serve 
fruit and chips alongside. 

2 tablespoons butter, softened, 
divided 

2 eggs 

4 slices bread 
2 teaspoons mayonnaise 
2 slices American cheese 

[1] In a small skillet, heat 1 tablespoon but- 
ter until melted. Break each egg into skillet; 
reduce heat to low. Cook until white is com- 
pletely set and yolk begins to thicken but is 
not hard. 


SMOKED SAUSAGE SCRAMBLE 




[2] Meanwhile, toast bread. Spread remaining 
butter over one side of each slice of bread. 
Spread mayonnaise over buttered side of two 
bread slices; top with cheese slices, eggs and 
remaining bread. Yield: 2 servings. 

bacon ’n* egg tacos 

WENDY MATE JEK 
CORPUS CHRISTI, TEXAS 

Salsa perks up the flavor of this twist on a classic 
breakfast combo. This recipe can easily be divided 
to serve a few or doubled to serve a crowd. 

6 eggs 

a /4 cup crumbled cooked bacon 

2 tablespoons butter 

3 slices process American cheese, 
diced 

a /4 teaspoon salt 
V 4 teaspoon pepper 


mixture; cook and stir until the eggs are com- 
pletely set. Stir in the cheese, salt and pepper. 

[2] Spoon a /4 cup down the center of each 
tortilla; fold sides over filling. Serve with sal- 
sa if desired. Yield: 6 servings. 

smoked sausage 
scramble 

1 medium potato, cubed 
1 tablespoon chopped onion 
1 tablespoon vegetable oil 
1 cup torn fresh spinach 
1 cup cubed smoked sausage 
4 eggs 

1 tablespoon water 

2 slices American cheese, diced 

In a large skillet, cook the potato and onion in 
oil until potato is tender. Add spinach and 


STEPHANIE 

LEVEN 

WARSAW, 

MISSOURI 

I came up with 
this recipe one 
morning when 
we had smoked 
sausage left over 
from the day 
before — and 
my husband loved 
it. The combination 
of spicy sausage, 
spinach, eggs, 
potato and cheese 
makes a hearty 
morning meal or 
a satisfying light 
supper. 


6 flour tortillas (6 inches), warmed 
Salsa, optional 

In a bowl, beat the egg; add bacon, melt but- 
ter in a skillet over medium heat. Add egg 


sausage. In a bowl, whisk eggs and water. 
Pour over sausage mixture. Cook over medium 
heat, stirring occasionally, until eggs are com- 
pletely set. Top with cheese. Serve immediate- 
ly. Yield: 2 servings. 
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KIM SCHOLTING 

SPRINGFIELD, 

NEBRASKA 

This filling dish is 
perfect for breakfast 
or supper. It's one 
of my family's 
favorites and it's kid 
friendly! Eggs, cheese, 
hash browns and ham 
go well together. 


morning mix-up 

2 cups frozen shredded hash 
brown potatoes 

1 cup chopped fully cooked ham 
V2 cup chopped onion 

2 tablespoons vegetable oil 
6 eggs 

Salt and pepper to taste 

1 cup (4 ounces) shredded 
Cheddar cheese 


toad in the hole 

RUTH LECHLEITER 
BRECKENRIDGE, MINNESOTA 

This is one of the first recipes I had my children 
prepare when they were learning to cook. My lit- 
tle ones are now grown (and have advanced to 
more difficult recipes!), but this continues to be a 
traditional standby in my home and theirs. 

1 slice of bread 
1 teaspoon butter 


Minced fresh chives 


1 egg 



[1] In a large skillet, saute potatoes, ham 
and onion in oil for 10 minutes or until pota- 
toes are tender. In a small bowl, beat eggs, 
salt and pepper. 

[2] Add egg mixture to skillet; cook, stirring 
occasionally, until eggs are set. Remove from 
heat and gently stir in cheese. Spoon onto a 
serving platter; sprinkle with chives. Yield: 4 
servings. 


Salt and pepper to taste 

Cut a 3-in. hole in the middle of the bread and 
discard. In a small skillet, melt the butter; 
place the bread in the skillet. Place egg in the 
hole. Cook for about 2 minutes over medium 
heat until the bread is lightly browned. Turn 
and cook the other side until egg reaches 
desired doneness. Season with salt and pep- 
per. Yield: 1 serving. 
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spicy maple 
sausages 

TASTE OF HOME TEST KITCHEN 

Wake up your guests' taste buds with this easy 
treatment for breakfast sausages. Just five ingre- 
dients are needed for the sweet and spicy glaze. 

2 packages (7 ounces each) 

brown-and-serve sausage links 

V 4 cup maple syrup 

V 4 cup honey 

2 teaspoons Dijon mustard 
V2 teaspoon ground cinnamon 
V2 teaspoon cayenne pepper 

In a large skillet, cook sausage links until 
browned; drain. Combine remaining ingredi- 
ents; stir into skillet. Bring to a boil; cook 
and stir for 2-3 minutes or until sausages are 
glazed. Yield: 6-8 servings. 

breakfast 
pizza skillet 


V2 cup chopped green pepper 
V4 to V2 teaspoon salt 
Pepper to taste 

V2 cup sliced mushrooms 
4 eggs 

1 medium tomato, thinly sliced 

1 cup (4 ounces) shredded Cheddar 
cheese 

Sour cream and salsa, optional 

[1] In a large skillet, cook sausage until no 
longer pink. Add potatoes, onion, green pep- 
per, salt and pepper. Cook over medium- 
high heat for 18-20 minutes or until potatoes 
are browned. 

[ 2 ] Stir in mushrooms. Beat in eggs; pour over 
the potato mixture. Arrange tomato slices 
on top. Sprinkle with cheese. Cover and cook 
over medium-low heat for 10-15 minutes or 
until eggs are completely set (do not stir). 
Serve with sour cream and salsa if desired. 
Yield: 6 servings. 


MARILYN HASH 
ENUMCLAW, 
WASHINGTON 

I found the recipe for 
this hearty stovetop 
dish several years 
ago and it was an 
instant hit at a 
Christmas brunch. 
This would be an 
extra-special treat at 
a camp breakfast! 



1 pound bulk Italian sausage 
5 cups frozen hash brown potatoes 


V2 cup chopped onion 
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TASTE OF HOME 
TEST KITCHEN 

Eggs in the morning 
just aren't the same 
without sausage and 
potatoes. These two 
favorite breakfast 
side dishes are 
conveniently cooked 
in the same skillet, 
so you only dirty 
one pan. 


sausage potato 
skillet 

1 package (8 ounces) brown-and- 
serve sausage links 

2 tablespoons water 

2 tablespoons vegetable oil 

3 cups frozen shredded hash 
brown potatoes 

V 2 cup chopped sweet red or green 
pepper 


breakfast scramble 

MARY LILL 

ROCK CAVE, WEST VIRGINIA 

One day for breakfast, I reached for the ground beef 
and tossed in other ingredients as I went. This 
recipe was the mouth-watering result. 

1 pound ground beef 
1 medium onion, chopped 
3 cups diced peeled potatoes 
V2 cup water 


V 4 cup chopped onion 


Salt and pepper to taste 


Salt and pepper to taste 

[1] Cut sausage links into bite-size pieces. In 


1 can (I4V2 ounces) diced 
tomatoes, undrained 


a covered skillet, cook sausage in water and 
oil over medium heat for 5 minutes. Remove 
sausage with a slotted spoon and keep warm. 


4 eggs, beaten 

4 slices process American cheese 


[2] Carefully add potatoes, red pepper and 
onion to pan. Cover and cook for 5 minutes. 
Uncover; cook 5-6 minutes longer or until po- 
tatoes are tender. Return sausage to pan; 
heat through. Yield: 4 servings. 


[1] In a skillet, cook beef and onion over medi- 
um heat until meat is no longer pink; drain. 
Add potatoes, water, salt and pepper. Cover 
and simmer for 20 minutes or until potatoes 
are tender. Add tomatoes; cook for 5 minutes. 
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[ 2 ] Pour eggs over mixture. Cook, stirring oc- 
casionally, until eggs are completely set. Top 
with cheese. Cover and cook for 1 minute or 
until cheese is melted. Yield: 4-6 servings. 

german farmer’s 
breakfast 

MARY LOU WELSH 
HINSDALE, ILLINOIS 

This casserole can be quickly prepared so it's per- 
fect for on-the-go hunters or fishermen. 

6 bacon strips, diced 

3 large potatoes, peeled, cooked 
and cubed 

1 small green pepper, diced 

2 tablespoons finely chopped 
onion 

Salt and pepper to taste 

V2 cup shredded Cheddar cheese 
6 eggs 
V4 cup milk 

[1] In a skillet over low heat, cook bacon until 
crisp; remove to paper towel. Reserve 2 table- 
spoons drippings; add potatoes, green pep- 
per, onion, salt and pepper. Cook and stir over 
medium heat for 6-8 minutes or until potatoes 
are golden brown. Stir in cheese and bacon; 
remove mixture to a bowl and set aside. 

[ 2 ] Beat eggs and milk; pour into same skillet. 
Cook and stir gently over medium heat until 
eggs are completely set, about 3-5 minutes. 
Add potato mixture; cook and stir gently un- 
til heated through. Yield: 4-6 servings. 


POTATO HAM SKILLE1 
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Eggs must always be refrigerat- 
ed. Fresh shell eggs can be kept ™ 

refrigerated in their carton for 4-5 weeks beyond 
the pack date. Hard-cooked eggs can be kept in 
the refrigerator for up to one week. Shell color is de- 
termined by the breed of hen and is not related to 
quality, nutrients, flavor or cooking characteris- 
tics. Since birds that lay brown eggs are slightly larg- 
er and require more food, brown eggs are usually 
more expensive than white. 

THE AMERICAN EGG BOARD 



tip 


potato ham skillet 

4V2 teaspoons butter 

3 medium potatoes, peeled and 
thinly sliced 

V2 teaspoon salt 

V4 teaspoon pepper 

7 green onions, chopped 

V2 cup chopped green pepper 

2 cup diced fully cooked ham 

3 eggs, lightly beaten 

V2 cup shredded Cheddar cheese 
Minced fresh parsley 

[1] In a 10-in. skillet, melt butter over medium 
heat. In the skillet, layer half of the potatoes, 
salt, pepper, onions, green pepper and ham; 
repeat layers. Cover and cook over medium 
heat for 10-15 minutes or until potatoes are 
tender. 

[ 2 ] Pour eggs over the top. Cover and cook for 
3-5 minutes or until eggs are nearly set. Sprin- 
kle with cheese. Cover and cook 3-5 minutes 
longer or until cheese is melted and eggs 
are completely set. Cut into wedges. Sprinkle 
with parsley. Yield: 6 servings. 


SHARON CRIDER 
LEBANON, 
MISSOURI 

Use leftover ham to 
create this stovetop 
supper. The delicious 
combination is great 
to serve anytime. 
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ELVIRA 

BRUNNQUELL 

PORT 

WASHINGTON, 

WISCONSIN 

Frozen hash browns 
and packaged 
shredded cheese 
shave minutes off 
preparation of this 
skillet breakfast. Not 
only is it appealing, 
but it can be done 
in 30 minutes! 


country brunch 
skillet 

6 bacon strips 

6 cups frozen cubed hash brown 
potatoes 

3 /4 cup chopped green pepper 
V 2 cup chopped onion 
1 teaspoon salt 
V 4 teaspoon pepper 
6 eggs 

V 2 cup shredded Cheddar cheese 

[1] In a large skillet over medium heat, cook 
bacon until crisp. Remove bacon; crumble 
and set aside. Drain drippings, reserving 2 
tablespoons. Add potatoes, green pepper, 
onion, salt and pepper to drippings; cover 
and cook, stirring occasionally, until potatoes 
are browned and tender, about 15 minutes. 

[2] Make six wells in the potato mixture; 
break one egg into each well. Cover and cook 
on low heat for 8-10 minutes or until eggs are 
completely set. Sprinkle with cheese and 
bacon. Yield: 6 servings. 


breakfast pitas 

PEGGY BLATTEL 

CAPE GIRARDEAU, MISSOURI 

These pita pockets are great for a quick breakfast. 
But for a complete brunch, they are good with hash 
brown potatoes and fruit. 

1 cup diced fully cooked ham 
V 3 cup diced onion 

V 3 cup diced green pepper 

2 tablespoons butter 

3 eggs, beaten 

V 2 cup shredded Cheddar cheese 

V 2 teaspoon seasoned salt 

V 4 teaspoon pepper 

2 pita breads (6 inches), halved 
and warmed 

In a large skillet, saute ham, onion and green 
pepper in butter until tender. Add eggs; 
cook and stir over medium heat until eggs are 
almost set. Add cheese, seasoned salt and 
pepper. Cook and stir until eggs are com- 
pletely set. Spoon into pita halves. Yield: 2 
servings. 



COUNTRY BRUNCH SKILLET 
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corned beef omelet 

KITTY JONES 
CHICAGO, ILLINOIS 

I was raised on a farm, where we had chickens as 
well as other farm animals, so ate a lot of egg 
dishes. We usually serve this simple omelet for 
breakfast with toast on the side. 

2 green onions, sliced 
2 tablespoons butter 
6 eggs 
V4 cup milk 

1 cup cubed cooked corned beef 
V 2 cup shredded Cheddar cheese 

Dash pepper 

[1] In a large skillet, saute onions in butter. 
In a bowl, lightly beat eggs and milk; pour 
over onions. Cook over medium heat; as the 
eggs set, lift edges, letting uncooked portion 
flow underneath. 

[ 2 ] When the eggs are nearly set, sprinkle 
with corned beef, cheese and pepper. Remove 
from heat; cover and let stand for 1-2 minutes 
or until cheese is melted. Cut into wedges. 
Yield: 4 servings. 

country-style 
scrambled eggs 

(PICTURED ON PAGE 115) 

JOYCE PLATFOOT 
WAPAKONETA, OHIO 

The colorful red potatoes and green peppers in this 
scrambled egg dish can help brighten the day be- 
fore heading out for a long morning of hunting and 
fishing in dreary weather. 

8 bacon strips, diced 

2 cups diced red potatoes 
V2 cup chopped onion 

V2 cup chopped green pepper 

8 eggs 

V4 cup milk 

1 teaspoon salt 

V4 teaspoon pepper 

1 cup (4 ounces) shredded Cheddar 
cheese 


12 minutes, or until tender. Add onion and 
green pepper; cook and stir for 3-4 minutes or 
until crisp-tender; drain. Stir in bacon. 

[ 2 ] Beat eggs, milk, salt and pepper; pour in- 
to skillet. Cook and stir gently until eggs are 
set. Sprinkle with cheese and let stand until 
melted. Yield: 4 servings. 


breakfast patties 

V4 cup water 
2 teaspoons salt 
2 teaspoons rubbed sage 

1 teaspoon pepper 

V2 teaspoon ground nutmeg 

V4 teaspoon crushed red pepper 
flakes 

Vs teaspoon ground ginger 

2 pounds ground pork 

[1] In a large bowl, combine water and sea- 
sonings. Crumble pork over mixture and 
blend well. Shape into eight 4-in. patties. 

[ 2 ] In a large skillet, cook patties over medi- 


JEANNINE 
STALLINGS 
EAST HELENA, 
MONTANA 

This homemade 
sausage is terrific 
because it is lean, 
holds together well 
and shrinks very 
little when cooked. 
It's incredibly easy 
to mix up a batch 
and make any 
breakfast special. 


[1] In a skillet, cook bacon until crisp; re- 
move with a slotted spoon. In the drippings, 
cook and stir potatoes over medium heat for 


um heat for 5-6 minutes on each side or until 
no longer pink in the center and a meat ther- 
mometer reads 160°. Yield: 8 patties. 





taste of home 

137 



HUNTING & FISHING COOKBOOK 





HUNTING & FISHING COOKBOOK 



CAROLYN 

SYKORA 

BLOOMER, 

WISCONSIN 


breakfast 
sausage patties 


2 cups frozen shredded hash 
brown potatoes 

2 eggs 

2 tablespoons milk 

Salt and pepper to taste 

V2 cup shredded Cheddar cheese 

2 to 3 tablespoons salsa or picante 
sauce 

[1] In a skillet, saute ham and onion in 1 ta- 
blespoon oil until ham is lightly browned 
and onion is tender; remove and keep warm. 
Add remaining oil to skillet; cook potatoes 
over medium heat until tender, turning to 
brown. 

[ 2 ] In a small bowl, beat eggs, milk, salt and 
pepper; add to skillet. As eggs set, lift edges, 
letting uncooked portion flow underneath. 
When eggs are set, spoon ham mixture over 
top; heat through. Sprinkle with cheese; top 
with salsa. Cut into wedges. Yield: 2 servings. 

corny eggs 

PAMELYN HOOLEY 
GOSHEN, INDIANA 


r EAKF I i" E 11 ITI] 


Using ground turkey 
in these sausage 
patties gives break- 
fast a whole new 
twist! 


1 pound ground turkey 
3 /4 teaspoon salt 

V2 teaspoon rubbed sage 
V2 teaspoon dried thyme 
V2 teaspoon ground nutmeg 
Vs teaspoon cayenne pepper 

2 teaspoons vegetable oil 

In a large bowl, combine turkey, salt, sage, 
thyme, nutmeg and cayenne. Shape into 
eight patties. In a large skillet, cook patties in 
oil over medium heat for 5 minutes on each 


Adding hominy to the morning eggs makes this 
camp breakfast a filling meal! It f s simple to prepare 
using convenient ingredients that you're likely to 
find in your kitchen pantry. Your family will thank 
you for this "egg-cellent" breakfast! 

V2 pound sliced bacon, diced 
a /4 cup chopped onion 
V4 cup chopped green pepper 
12 eggs, beaten 

1 can (I5V2 ounces) hominy, 
drained 


side or until juices run clear. Drain on paper 
towels. Yield: 4 servings. 


V2 cup sour cream 
V4 teaspoon pepper 



tex-mex 
ham ’n’ eggs 

PAGE ALEXANDER 
BALDWIN CITY, KANSAS 

For a satisfying combo, you can't beat ham, eggs, 
potatoes and cheese, plus salsa for zip. 

1 cup cubed fully cooked ham 
V2 cup chopped onion 

2 tablespoons olive oil, divided 


1 cup (4 ounces) shredded Cheddar 
cheese 

[1] In a large skillet, cook bacon over medi- 
um heat until crisp; remove to paper towels. 
Drain, reserving 1 tablespoon drippings. In 
the drippings, saute onion and green pepper 
for 2-3 minutes or until tender. Add bacon. 

[ 2 ] In a large bowl, combine eggs, hominy, 
sour cream and pepper; stir until blended. 
Pour over bacon mixture; cook and stir over 
medium heat until eggs are set. Sprinkle with 
cheese. Yield: 6-8 servings. 


138 taste of home 



CAMP BREAKFAST 


http://www.tasteofhome.com 


hash ’n* eggs 

DOROTHY SMITH 
EL DORADO, ARKANSAS 

Turn last night's leftover corned beef and cooked 
potatoes into a hearty morning meal! 

2 tablespoons butter 

4 cups cubed cooked potatoes 

1 can (10 3 /4 ounces) condensed 
cream of celery soup, undiluted 

V 4 cup milk 

1 teaspoon prepared mustard 

V 4 teaspoon hot pepper sauce 

1 V 2 cups cubed cooked corned beef 
(8 ounces) 

Pepper to taste 

[1] In a skillet, melt butter over medium heat. 
Add potatoes and cook for 2 minutes, stir- 
ring often. Stir in soup, milk, mustard and 
hot pepper sauce; cook until heated through. 
Stir in corned beef. Reduce heat to low. 


[2] Make four wells in potato mixture; break 
an egg into each well. Cover and cook for 10- 
15 minutes or until eggs are completely set. 
Add pepper to taste. Yield: 4 servings. 


CAROLE ANHALT 
MANITOWOC, 
WISCONSIN 


hearty 

scrambled eggs 

8 eggs 

IV 4 cups diced fully cooked ham 
3 /4 cup diced Cheddar cheese 
V2 cup chopped fresh mushrooms 
V 4 cup chopped onion 
2 to 3 tablespoons butter 


This breakfast dish 
includes classic 
omelet ingredients in 
a fun egg scramble 
that's so quick to 
whip up! The eggs 
pick up plenty of 
flavor from the 
mushrooms, onion 
and cheese. To save 
time, I keep diced 
ham in the freezer. 


In a bowl, beat eggs. Add ham, cheese, mush- 
rooms and onion. Melt butter in a skillet; add 
egg mixture. Cook and stir over medium heat 
until eggs are completely set and cheese is 
melted. Yield: 4 servings. 
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MARILYN IPSON 

ROGERS, 

ARKANSAS 

These colorful eggs 
are a delicious and 
hearty way to start 
the day. They're 
very quick and easy 
to make. 


vegetable 
scrambled eggs 

4 eggs 

V2 cup chopped green pepper 
V4 cup milk 

V4 cup sliced green onions 
V2 teaspoon salt 


1 teaspoon finely chopped chives 
Vs to V4 teaspoon curry powder 
1 teaspoon olive oil 

In a small bowl, beat the egg, water, chives 
and curry powder. Pour oil into a small skillet: 
add egg mixture. Cook and stir gently over 
medium heat until egg is set. Yield: 1 serving. 


Vs teaspoon pepper 
1 small tomato, seeded and chopped 


wake-up 
breakfast omelet 


In a small bowl, beat the eggs. Add the green 
pepper, milk, onions, salt and pepper. Pour 
into a lightly greased skillet. Cook and stir 
over medium heat until eggs are nearly set. 
Add the tomato; cook and stir until heated 
through. Yield: 2 servings. 


MARY RAYUNEC 
HOMOSASSA, FLORIDA 

The hot pepper sauce adds the right amount of zip 
to this delicious omelet. And because it's so easy to 
prepare, it's perfect for any time you want to en- 
joy breakfast and then get on with the day. 


curried 

scrambled egg 

LORRAINE WIECH 

SAN LUIS OBISPO, CALIFORNIA 

This flavorful egg dish, which is easily adjusted to 
feed any number, is perfect for those who want a 
good breakfast without added salt. 

1 egg 

1 teaspoon water 


2 to 4 bacon strips, diced 
2 eggs 

2 tablespoons water 

2 teaspoons fresh or dried chives 

3 to 5 drops hot pepper sauce 
Salt and pepper to taste 

In an 8-in. nonstick skillet, cook bacon until 
crisp. Remove bacon to paper towel to drain; 
discard drippings. In a small bowl, beat eggs; 
add the water, chives, hot pepper sauce, salt, 
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ANGIE IBARRA 
STILLWATER, 
MINNESOTA 

My husband grew 
up in Mexico and 
prefers his food 
extra spicy. Special 
seasonings added 
to ordinary ground 
pork give a little 
life to standard 
sausage and eggs. 
Making the pork 
mixture a day 
ahead really 
makes preparation 
before serving 
quite simple. 


pepper and bacon. Pour into the same skil- 
let; cook over medium heat. As eggs set, lift 
edges, letting uncooked portion flow under- 
neath. When eggs are set, fold omelet in 
thirds. Yield: 1 serving. 

egg and sausage 
pockets 

RITA ADDICKS 
WEIMAR, TEXAS 

When I want to spice up my breakfast, I make these 
finger-licking sausage sandwiches. They can be pre- 
pared quickly when I'm short on time. And it's a 
great portable breakfast when you're on the go. 


zesty breakfast 
burritos 

1 pound ground pork 

2 tablespoons white vinegar 
1 tablespoon chili powder 

1 teaspoon dried oregano 
1 teaspoon salt 
1 garlic clove, minced 
6 eggs 
V 4 cup milk 

1 tablespoon vegetable oil 
6 flour tortillas (8 inches), warmed 


V 4 pound bulk pork sausage 


Taco sauce or salsa 


4 large or 8 small pita breads 
3 green onions, sliced 
V 2 teaspoon chili powder 
6 eggs, lightly beaten 

In a skillet, brown and crumble sausage un- 
til fully cooked. Meanwhile, cut pita breads in 
half crosswise; wrap in foil and warm in the 
oven. Drain fat from skillet; to sausage add 
onions, chili powder and eggs. Cook and stir 
gently over medium heat until eggs are set. 
Spoon into pita halves. Yield: 4 servings. 


[1] Combine the pork, vinegar, chili powder, 
oregano, salt and garlic; mix well. Cover and 
chill overnight. 

[2] In a skillet over medium heat, cook pork 
mixture until no longer pink. Drain; keep 
warm. Beat eggs and milk. In another skil- 
let, heat oil. Cook eggs over low heat until 
set, stirring occasionally. 

[3] Spoon about V4 cup pork mixture and a /4 
cup eggs down the center of each tortilla. Top 
with taco sauce and roll up. Yield: 6 servings. 
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JOYCE MUMMAU, 
MT. AIRY, 
MARYLAND 

Although it requires 
only a few basic 
ingredients and little 
preparation, this 
drink always draws 
raves from overnight 
guests about its 
"wake-up" taste. 


MORNING ORANi 

u&M 



morning 
orange drink 


1 can (6 ounces) frozen orange 
juice concentrate 

1 cup cold water 

1 cup milk 

V 3 cup sugar 

1 teaspoon vanilla extract 


1 tablespoon butter 

4 medium fresh mushrooms, sliced 
Vs teaspoon caraway seed 
Vs teaspoon lemon-pepper seasoning 
3 eggs 

2 tablespoons milk 
Vs teaspoon salt 

Dash pepper 



10 ice cubes 

Combine the first five ingredients in a 
blender; process at high speed. Add ice 
cubes, a few at a time, blending until smooth. 
Serve immediately. Yield: 4-6 servings. 

mushroom omelet 

CHRISTINE WALKER 
OKLAWAHA, FLORIDA 

This tasty version of a basic omelet reminds me of 
my childhood when l f d help my father search for 
mushrooms in the forest near our home. The car- 
away seed really enhances the subtle flavor of the 
mushrooms. 


[1] In an 8-in. skillet, heat butter until it siz- 
zles. Saute mushrooms, caraway seed and 
lemonpepper for 3-5 minutes. 

[2] In a small bowl, beat eggs, milk, salt and 
pepper. Pour over mushrooms. Cook over 
medium heat. As eggs set, lift edges, letting 
uncooked portion flow underneath. When 
eggs are set, fold the omelet in half. Yield: 
1-2 servings. 
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salmon scramble 

JANINE BAKER 
KANSAS CITY, MISSOURI 

One morning, years ago, my husband, Todd, and I 
whipped up this dish as a way to use leftover 
smoked salmon. ..it caught on! Now we always 
make extra portions of this tasty fish at dinner so 
we can have our family favorite in the morning. For 
convenience, you can also used canned salmon. 

8 eggs 

3 /4 cup milk 

V2 teaspoon salt 

Vs teaspoon pepper 

1 can (7V2 ounces) pink salmon, 
drained or 1 cup smoked salmon, 
flaked and cartilage removed 

V2 cup shredded Monterey Jack 
cheese 

V4 cup minced fresh parsley 

[1] In a bowl, beat eggs, milk, salt and pepper. 
Stir in salmon, cheese and parsley. 

[ 2 ] In a greased skillet, cook and stir gently 
over medium heat until eggs are set, about 
3-5 minutes. Yield: 4-6 servings 

cinnamon swirl 
quick bread 

IV2 cups sugar, divided 

1 tablespoon ground cinnamon 

2 cups all-purpose flour 
1 teaspoon baking soda 

V2 teaspoon salt 
1 cup buttermilk 
1 egg 

V4 cup vegetable oil 
GLAZE: 

V4 cup confectioners’ sugar 
IV2 to 2 teaspoons milk 
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[1] Combine V 2 cup sugar and cinnamon; set 
aside. Combine flour, baking soda, salt and re- 
maining sugar. Combine buttermilk, egg and 
oil; stir into dry ingredients just until com- 
bined. Grease the bottom only of a 9-in. x 5- 
in. x 3-in. loaf pan. Pour half of the batter in- 
to pan; sprinkle with half of the cinnamon- 
sugar. 

[ 2 ] Carefully spread with remaining batter 
and sprinkle with remaining cinnamon-sugar; 
swirl knife through batter. 

[ 3 ] Bake at 350° for 45-50 minutes or until a 
toothpick inserted near the center comes 
out clean. Cool in pan 10 minutes before re- 
moving to a wire rack to cool completely. 
Combine glaze ingredients; drizzle over 
bread. Yield: 1 loaf. 


HELEN 

RICHARDSON, 

SHELBYVILLE, 

MICHIGAN 


I take this bread — 
which l f ve been 
making for over 20 
years — to potlucks 
and parties. Plus, 
my family's always 
loved it. 
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KAY KROPFF 
CANYON, TEXAS 

I love to fix this spicy 
scrambled egg dish 
for friends and 
family. It's a meal in 
itself, but I serve it 
with muffins or 
biscuits, fresh fruit 
juice and coffee. 


fiesta 

scrambled eggs 

V 2 cup chopped onion 

V 4 cup chopped sweet red pepper 

1 jalapeno pepper, seeded and 
chopped 

8 bacon strips, cooked and 
crumbled 


Editor’s Note: When cutting or seeding hot 
peppers, use rubber or plastic gloves to pro- 
tect your hands. Avoid touching your face. 


fast and 
flavorful eggs 

MICHELE CHRISTMAN 
SIDNEY, ILLINOIS 


8 eggs, lightly beaten 

1 cup (4 ounces) shredded Cheddar 
cheese, divided 

V 2 teaspoon salt 

Vs teaspoon pepper 

Salsa 

In a large nonstick skillet coated with non- 
stick cooking spray, saute the onion and pep- 
pers until tender. Sprinkle with bacon. Pour 
eggs over the top; sprinkle with V2 cup 
cheese, salt and pepper. Cook over medium 
heat, stirring occasionally, until eggs are com- 
pletely set. Sprinkle with remaining cheese. 
Serve with salsa. Yield: 6 servings. 


If you chop the green pepper and cook the bacon 
ahead, this recipe takes very little time to prepare. 

V 4 cup chopped green pepper 

1 tablespoon butter 

6 eggs, lightly beaten 

1 can (10 3 /4 ounces) condensed 
cream of chicken soup, undiluted, 
divided 

3 /4 teaspoon salt 

V 2 teaspoon pepper 

6 bacon strips, cooked and 
crumbled 

V 2 cup milk 
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We enjoy this with ham, but you can use any break- 
fast meat. I often use chicken to make a nice dinner. 


VEGETABLE FRITTATA 


In a skillet, saute green pepper in butter until 
tender. Combine eggs, V2 cup soup, salt and 
pepper. Add to skillet; cook and stir gently 
until the eggs are set. Stir in bacon. For sauce, 
heat milk and remaining soup; stir until 
smooth. Serve over eggs. Yield: 3-4 servings. 


tater surprise 

PAULA WEST 

ST. LOUIS, MISSOURI 


2 V 2 cups frozen Tater Tots or cubed 
hash brown potatoes 

1 cup chopped fully cooked ham 
V 4 cup chopped onion 

V 4 cup chopped green pepper 

2 tablespoons vegetable 
4 eggs, beaten 


Salt and pepper to taste 

In a large skillet, cook potatoes, ham, onion 


til the cheese is melted. Serve in the skillet, 
Top with salsa. Yield: 4-6 servings. 


JANET ECKHOFF 
WOODLAND, 
CALIFORNIA 


and green pepper in oil over medium heat 
for 8-10 minutes or until browned, stirring 
constantly. (If using Tater Tots, break apart 
with a spatula; mix well.) Add eggs; cook and 
stir until eggs are completely set. Season with 
salt and pepper. Yield: 4 servings. 

southwest 
skillet dish 

VIRGINIA VARNER 
TUCSON, ARIZONA 

My family loves this variation of plain fried potatoes 
because they add some "zing" to our breakfast. 

4 tablespoons butter 

5 to 6 cups thinly sliced peeled raw 
potatoes 

6 slices fully cooked ham, cubed 

1 can (4 ounces) chopped green 
chilies 

1 cup (4 ounces) shredded Colby 
cheese 

Salsa 


vegetable frittata 

V 2 cup chopped onion 

V 2 cup chopped green pepper 

V 2 cup chopped sweet red 
pepper 

1 garlic clove, minced 

3 tablespoons olive oil, divided 

2 medium red potatoes, 
cooked and cubed 

1 small zucchini, cubed 

6 eggs 

V 2 teaspoon salt 
Pinch pepper 

[1] In a 10-in. ovenproof skillet, saute onion, 
peppers and garlic in 2 tablespoons of oil until 
the vegetables are tender. Remove vegeta- 
bles with a slotted spoon; set aside. 

[2] In the same skillet over medium heat, light- 
ly brown potatoes in remaining oil. Add veg- 
etable mixture and zucchini; simmer for 4 
minutes. 


This tasty egg dish 
is easy and 
inexpensive. I love 
that it's loaded 
with hearty 
vegetables. 


In a 10-in. cast-iron skillet, melt butter over 
medium heat. Fry potatoes until lightly 
browned and tender. Add ham and cook until 
heated through. Sprinkle with chilies and 
cheese. Remove from the heat and cover un- 


[3] In a bowl, beat eggs, salt and pepper; pour 
over vegetables. Cover and cook for 8-10 min- 
utes or until eggs are nearly set. Broil 6 in. from 
the heat for 2 minutes or until eggs are set on 
top. Cut into wedges. Yield: 4-6 servings. 
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148 butterscotch cashew bars 

148 big chocolate cookies 

149 candied cereal mix 

150 almond snack mix 

150 chocolate almond crumble bars 

151 oyster cracker snack 

151 caramel peanut bars 

152 fruit ’n’ nut trail mix 

152 zesty snack mix 

153 chewy peanut butter bars 

153 crunchy italian mix 

154 iced almonds 
154 italian pretzels 


Whether you prefer a 
sweet or a savory 
snack, you’re sure to 
find a new favorite (or 
two) in this section. 
These recipes make 
wonderful portable 
munchies that are 
sure to satisfy. 



TOP PHOTO: Bill Diers 

MIDDLE AND BOTTOM PHOTOS: Bill Marchel 


154 corn chip crunch 

155 candied popcorn snack 

156 cheese ball snack mix 
156 harvest snack mix 

156 nacho snack mix 

157 coconut granola bars 

157 barbecued peanuts 

158 favorite snack mix 
158 kookie cookies 

158 really good snack mix 

159 jerky party mix 

159 oatmeal chip cookies 

160 trail mix 

160 taco pickup sticks 

160 tumbleweeds 

161 sweet cereal clusters 
161 buttery onion pretzels 

161 spicy cashews 

162 cinnamon snack mix 

162 spiced pecans 

163 healthy snack mix 
163 roasted mixed nuts 

163 double peanut bars 

164 nutty o’s snack 
164 oatmeal raisin bars 
164 munchable snack mix 

164 cinnamon-glazed almonds 

165 cracker snack mix 

166 fruit ’n’ nut snack mix 

166 peanut butter squares 

167 taco tidbits 
167 cereal trail mix 

167 candied pumpkin seeds 

167 crunchy trail mix 

168 sunflower popcorn bars 
168 peanut butter cookies 

168 trail mix snack 

169 oatmeal raisin cookies 
169 granola trail mix ' 
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LORI BERG 

WENTZVILLE, 

MISSOURI 

I knew these nutty 
bars were a success 
when I took them 
on our annual 
vacation. My 
husband couldn't 
stop eating them... 
and my sister-in- 
law, who is a great 
cook, asked for the 
recipe. It makes a 
big batch, which is 
good, because they 
go quickly! 


butterscotch 
cashew bars 

1 cup plus 2 tablespoons butter, 
softened 

3 /4 cup plus 2 tablespoons packed 
brown sugar 

2 V 2 cups all-purpose flour 
l 3 /4 teaspoons salt 
TOPPING: 

1 package (10 to 11 ounces) 
butterscotch chips 

V 2 cup plus 2 tablespoons light corn 
syrup 

3 tablespoons butter 

2 teaspoons water 

2 V 2 cups salted cashew halves 

[1] In a large mixing bowl, cream butter and 
brown sugar. Combine flour and salt; add to 
creamed mixture just until combined. Press 
into a greased 15-in. x 10-in. x 1-in. baking 
pan. Bake at 350° for 10-12 minutes or until 
lightly browned. 

[2] Meanwhile, combine butterscotch chips, 
corn syrup, butter and water in a saucepan. 
Cook and stir over medium heat until chips 
and butter are melted. Spread over crust. 
Sprinkle with cashews; press down lightly. 
Bake for 11-13 minutes or until topping is 
bubbly and lightly browned. Cool on a wire 
rack. Cut into bars. Yield: 3V2 dozen. 


big chocolate 
cookies 

MARIE MACY 

FORT COLLINS, COLORADO 

The combination of different kinds of chocolate 
makes these cookies irresistible. Friends and fami- 
ly are delighted to have a "big" cookie to enjoy. 

6 tablespoons butter 

6 squares (1 ounce each) 
semisweet chocolate 

2 squares (1 ounce each) 
unsweetened chocolate 

2 eggs 

3 /4 cup sugar 

2 teaspoons instant coffee 
granules 

1 tablespoon boiling water 

2 teaspoons vanilla extract 
V 4 cup all-purpose flour 

V 2 teaspoon salt 

V 4 teaspoon baking powder 

1 cup (6 ounces) semisweet 
chocolate chips 

1 cup coarsely chopped walnuts 
1 cup coarsely chopped pecans 

[1] In a microwave or double boiler, melt but- 
ter and the chocolate squares; cool. In a mix- 
ing bowl, beat eggs until foamy; gradually 
add sugar. Dissolve coffee granules in water. 
Add coffee, vanilla and cooled chocolate mix- 
ture to egg mixture. Combine flour, salt and 
baking powder; gradually add to the egg mix- 
ture. Stir in chocolate chips and nuts. 

[2] Drop by a /3 cupfuls 4 in. apart onto un- 
greased baking sheets. Bake at 350° for 15-17 
minutes or until firm. Cool for 4 minutes be- 
fore removing to wire racks. Yield: 1 dozen. 

Editor’s Note: a /4 cup flour is the correct 
amount. 


tip 
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™ String cheese or cheese cubes, 

™ bagels pre-spread with cream 
cheese or peanut butter, or carrots and celery 
sticks make great portable snacks. 
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candied cereal mix 

1 cup packed brown sugar 
V2 cup butter 
V4 cup corn syrup 
1 teaspoon vanilla extract 
V2 teaspoon baking soda 
6 cups rice Chex 
6 cups corn Chex 

[1] In a microwave-safe bowl, combine brown 
sugar, butter and corn syrup. Microwave, 
uncovered, on high for 3 a /2 minutes or until 


sugar is dissolved and corn syrup is bubbly, 
stirring frequently. Stir in vanilla and baking 
soda; microwave 30 seconds longer or until 
the mixture begins to foam. 

[2] In a large bowl, combine cereals. Add 
syrup mixture and toss to coat. Transfer to 
two greased 15-in. x 10-in. x 1-in. baking 
pans. Bake, uncovered, at 300° for 30 minutes, 
stirring every 10 minutes. Remove to waxed 
paper to cool. Store in an airtight container. 
Yield: about 3 quarts. 

Editor’s Note: This recipe was tested in an 
8 50- watt microwave. 


LISA ELLIOTT 
WEST PLAINS, 
MISSOURI 

This is a favorite 
treat at our house. 
It's easy to make 
and is convenient 
for on-the-go 
snacking. 



CANDIED CEREAL 
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LISA HESS 

BOUNTIFUL, 

UTAH 

Sliced almonds and 
almond extract set 
this crunchy Chex 
mix apart. Be 
forewarned, 
however. Once you 
start eating it, you 
can f t stop! 


almond snack mix 

1 package (17.6 ounces) Rice Chex 
2 3 /4 cups sliced almonds 
1 cup sugar 
1 cup light corn syrup 
3 /4 cup butter 

1 teaspoon almond extract 

[1] Place cereal and almonds in a large bowl; 
set aside. In a heavy saucepan, combine the 
sugar, corn syrup and butter. Bring to a boil 
over medium heat, stirring occasionally, un- 
til a candy thermometer reads 250° (hard-ball 
stage). 

[2] Remove from heat; stir in extract. Pour 
over cereal mixture; mix well. Spread onto 
waxed paper- lined baking sheets; cool. Toss 
to break apart. Store in an airtight container. 
Yield: 5 quarts. 

Editor’s Note: We recommend that you test 
your candy thermometer before each use by 


bringing water to a boil; the thermometer 
should read 212°. Adjust your recipe temper- 
ature up or down based on your test. 


chocolate almond 
crumble bars 

MARTY ROSE 
WOODWARD, IOWA 

This is my own recipe, one I created in a hurry when 
guests were coming and chocolate chips and con- 
densed milk were just about all I had in my baking 
cupboard! 

2 V 2 cups all-purpose flour 

V 2 cup confectioners’ sugar 

Vs teaspoon salt 

1 cup cold butter 

1 cup (6 ounces) chocolate chips 

1 can (14 ounces) sweetened 
condensed milk 








1 


I 
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TOPPING: 

IV 2 cups all-purpose flour 
V 2 cup sugar 
1 cup chopped almonds 
V 2 cup cold butter 

[1] Combine flour, sugar and salt in a mixing 
bowl; cut in butter until mixture is crumbly. 
Press firmly into a 13-in. x 9-in. x 2-in. baking 
pan. Sprinkle chocolate chips evenly over 
crust. Drizzle milk over chips. 

[2] For topping, combine flour, sugar and al- 
monds in a bowl; cut in butter until crumbly. 
Sprinkle over top. Bake at 350° for 35-40 min- 
utes or until golden. Yield: 2-3 dozen. 

oyster cracker 
snack 



VERONA KOEHLMOOS 
PILGER, NEBRASKA 

Everyone will be eating these crackers by the hand- 
ful... they're that good! 


IV 2 cups (9 ounces) semisweet 
chocolate chips 

3 /4 cup chopped peanuts 


ARDYCE PIEHL 
WISCONSIN 
DELLS, 
WISCONSIN 


2 packages (10 ounces each) oyster 
crackers 

3 /4 cup vegetable oil 

1 envelope ranch salad dressing 
mix 

1 teaspoon dill weed 

V 2 teaspoon onion powder 

V 2 teaspoon garlic powder 

V 2 teaspoon lemon-pepper 
seasoning 

Place crackers in a large bowl. In a small 
bowl, combine remaining ingredients; pour 
over crackers and mix well. Let stand for 2 
hours. Store in an airtight container. Yield: 12 
cups. 


[1] In a bowl, combine the first five ingredi- 
ents; stir in butter. Set aside 1 cup for topping. 
Press remaining mixture into a greased 13-in. 
x 9-in. x 2-in. baking pan. Bake at 350° for 10 
minutes or until lightly browned. 

[2] Meanwhile, combine caramels and cream 
in a heavy saucepan or microwave-safe bowl. 
Cook over low heat or microwave until melt- 
ed, stirring often. Sprinkle chocolate chips 
and peanuts over the crust; top with caramel 
mixture. Sprinkle with reserved oat mixture. 

[3] Bake for 15-20 minutes or until topping is 
golden brown. Cool completely before cut- 
ting. Yield: 3 dozen. 


With goodies like 
chocolate, peanuts 
and caramel 
peeking out from 
between golden 
oat and crumb 
layers, these bars 
are very popular. 
They taste like 
candy bars but 
with irresistible, 
homemade 
goodness. 


caramel peanut bars 

IV 2 cups quick-cooking oats 
1 V 2 cups all-purpose flour 
1 V 4 cups packed brown sugar 
3 /4 teaspoon baking soda 
V 4 teaspoon salt 
3 /4 cup butter, melted 
1 package (14 ounces) caramels 
V 2 cup heavy whipping cream 
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tip 


If you’re bringing a batch of ™ 

granola or trail mix to munch 
on as a snack, consider bringing containers of yo- 
gurt as well. Yogurt topped with granola can be 
a quick breakfast or snack to tide you over 
while waiting for the campfire to get going so you 
can fix dinner. ellen, Connecticut 
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FRUIT ’N’ NUT TRAIL MIX 


PAT HABIGER 
SPEARVILLE, 
KANSAS 

This snack recipe 
has a good mix of 
fruit and nuts. The 
mild cinnamon 
flavor adds a 
tasty touch. 


fruit ’n’ nut 
trail mix 

V 4 cup sunflower kernels 


utes or until golden brown, stirring every 5 
minutes. Cool, stirring occasionally. Stir in 
dried fruit. Store in an airtight container. 
Yield: 10 cups. 


2 tablespoons butter 

4 cups old-fashioned oats zesty snack mix 


V 2 cup vegetable oil 

3 /4 cup cashew halves 

2 /3 cup slivered almonds, toasted 

V 2 cup sesame seeds, toasted 

V 2 cup packed brown sugar 

V 2 cup honey 

1 teaspoon ground cinnamon 

IV 4 cups assorted bite-size dried 
fruit (raisins, apricots, dates, 
apples, bananas) 


(PICTURED ON PAGE 147 ) 

JEANETTE GRANTSTEIN 
WICHITA, KANSAS 

This crisp snack mix is a mouth-watering combina- 
tion of sweet and spicy. I f ve taken it to numerous 
gatherings. Make a bowlful when the munchies hit. 

4 cups square oat or Chex cereal 
4 cups corn chips 
1 cup salted peanuts 
1 cup quick-cooking oats 



[1] In a large skillet over medium heat, lightly 
toast sunflower kernels in butter; remove and 
set aside. In the same skillet, lightly toast 
the oats in oil. Add the sunflower kernels, 
cashews, almonds and sesame seeds. Com- 
bine the brown sugar, honey and cinnamon; 
add to oat mixture. Cook and stir for 5 minutes. 

[2] Spread in two ungreased 15-in. x 10-in. x 
1-in. baking pans. Bake at 350° for 15-20 min- 


V 3 cup butter, melted 

3 tablespoons honey 

4 teaspoons chili powder 
1 teaspoon dried oregano 
1 teaspoon onion salt 

[1] In a large bowl, combine cereal, corn chips, 
peanuts and oats. Combine butter and honey; 
drizzle over cereal mixture. Sprinkle with chili 
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powder, oregano and onion salt; toss to coat. 
Spread evenly on an ungreased 15-in. x 10-in. 
x 1-in. baking pan. 


crunchy italian mix 

V 2 cup butter 


[2] Bake at 350° for 25 minutes, stirring once. 
Cool. Store in an airtight container. Yield: 
about 10 cups. 


1 tablespoon Worcestershire sauce 
1 teaspoon Italian seasoning 
V 2 teaspoon garlic powder 


5 cups Crispix 



chewy peanut 
butter bars 

BEVERLY SWIHART 
MARION, OHIO 

These yummy bars are extra special for lunches, car 
trips and bake sales, yet use only ordinary kitchen 
staples. 

V 2 cup butter, softened 
2 /3 cup packed brown sugar 

2 egg yolks 

1 teaspoon vanilla extract 
IV 2 cups all-purpose flour 
V 2 teaspoon baking powder 
V 2 teaspoon salt 
V 4 teaspoon baking soda 

3 cups miniature marshmallows 
TOPPING: 

2 /3 cup light corn syrup 
V 4 cup butter 

1 package (10 ounces) peanut 
butter chips 

2 teaspoons vanilla extract 
2 cups crisp rice cereal 

2 cups salted peanuts 

[1] In a mixing bowl, cream butter and sug- 
ar. Add egg yolks and vanilla; mix well. Com- 
bine flour, baking powder, salt and baking so- 
da; add to creamed mixture and mix well. 
Press into a greased 13-in. x 9-in. x 2-in. bak- 
ing pan. Bake at 350° for 12-15 minutes or un- 
til golden. Sprinkle with marshmallows; re- 
turn to oven just until marshmallows begin to 
puff, about 2 minutes. Cool. 

[2] Meanwhile, combine corn syrup, butter, 
chips and vanilla in a large saucepan; cook 
and stir over low heat until chips are melted 
and mixture is smooth. Remove from the heat; 
stir in cereal and peanuts. Evenly spread 
warm topping over marshmallow layer. Re- 
frigerate until set. Yield: 24-30 servings. 


2 cups Cheerios 
2 V 2 cups miniature pretzels 
1 can (10 ounces) mixed nuts 
V 4 cup grated Parmesan cheese 

[1] In a saucepan or microwave-safe bowl, 
heat the first four ingredients until butter is 
melted; mix well. In a large bowl, combine the 
cereals, pretzels, nuts and Parmesan cheese. 
Drizzle with butter mixture and mix well. 

[2] Place in an ungreased 15-in. x 10-in. x 1-in. 
baking pan. Bake, uncovered, at 250° for 45 min- 
utes, stirring every 15 minutes. Yield: 10 cups. 


SHARON EVANS 
ROCKWELL, 
IOWA 

We love this savory 
mix when we get 
the munchies in the 
evening. I started 
out fixing it for the 
friends in our 
bridge group, and 
now I make it for 
my family, too. 
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SUSAN MARIE 

TACCONE 

ERIE, 

PENNSYLVANIA 

These crunchy 
almonds make a 
great portable 
snack because 
they're filling, 
satisfying and 
they aren't sticky. 


iced almonds 

V4 cup butter 

2V2 cups whole unblanched almonds 
1 cup sugar 

1 teaspoon vanilla extract 

In a heavy saucepan, melt butter over medi- 
um-high heat. Add almonds and sugar. Cook 
and stir constantly for 7-8 minutes or until 
syrup is golden brown. Remove from the heat; 
stir in vanilla. Immediately drop by clusters or 
separate almonds on a greased baking pan. 
Cool. Store in an airtight container. Yield: 12 
servings. 


italian pretzels 

CARRIE ROGERS 

NORTH WILKESBORO, NORTH CAROLINA 

It's fun to have the savory flavor of spaghetti in a 
crispy pretzel snack. It f s a great way to satisfy ap- 
petites until the next meal. 

2 cups miniature pretzel twists 
1 tablespoon butter, melted 


IV2 teaspoons spaghetti sauce mix 

IV2 teaspoons grated Parmesan 
cheese 

Place pretzels in a microwave-safe bowl. 
Combine butter and spaghetti sauce mix; 
pour over pretzels and toss to coat evenly. Mi- 
crowave on high for 2-3 minutes or until pret- 
zels are toasted, stirring every 30 seconds. 
Immediately sprinkle with cheese; toss to 
coat. Cool. Yield: 2 servings. 


corn chip crunch 

NANCY SCHREUR 
ZEELAND, MICHIGAN 

Folks can f t seem to stop eating this sweet and salty 
treat when I serve it. A nice twist on popcorn or 
cereal snack mix, it's great for munching during 
movies and at parades or football games. 

6 cups corn chips 
IV2 cups dry roasted peanuts 
V2 cup packed brown sugar 
V2 cup dark corn syrup 
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CANDIED POPCORN SNACK 


[1] In a large heatproof bowl, combine corn chips 
and peanuts. In a small saucepan, combine 
the brown sugar, corn syrup and butter. Bring 
to a boil over medium heat, stirring constant- 
ly. Pour over corn chip mixture; toss to coat. 

[2] Transfer to a greased 15-in. x 10-in. x 1- 
in. baking pan. Bake at 250° for 30-40 min- 
utes, stirring every 15 minutes. Spread onto 
waxed paper; cool. Break apart and store in 
airtight containers. Yield: 16 servings. 

candied 
popcorn snack 

6 quarts plain popped popcorn 

3 /4 cup light corn syrup 

V 4 cup butter 

2 tablespoon water 

4 cups (1 pound) confectioners’ 
sugar 


1 cup miniature marshmallows 

Place popcorn in a large roasting pan. In a 
3-qt. saucepan, combine remaining ingredi- 
ents; cook and stir over low heat just until 
mixture comes to a boil. Pour over popcorn 
and toss to coat. Cool. Store in an airtight con- 
tainer. Yield: 6 quarts. 
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tip 


If you bring store-bought cook- 
ies or bags of snack chips, etc., 
put the store-bought package inside a resealable 
plastic bag so that once the store packaging has 
been opened, the bag can be resealed to keep the 
snacks fresh and contained. 


VICTORIA 

WALZER 

LAKEPORT, 

CALIFORNIA 

I got this family- 
favorite recipe 
in the 1950s. It 
makes a big, chewy 
batch that you can't 
put down until 
it's gone. 


SUSAN, WISCONSIN 


http://www. tasteofhome.com 
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harvest snack mix 

MARLENE HARGUTH 
MAYNARD, MINNESOTA 

Candy corn makes this a natural snack for fall gath- 
erings. The sweet and salty flavors are irresistible. 

2 cups pretzel sticks 
1 cup mixed nuts 
V2 cup sunflower kernels 
6 tablespoons butter, melted 
V2 teaspoon ground cinnamon 
Vs teaspoon ground cloves 
8 cups popped popcorn 
1 cup candy corn 
1 cup chocolate bridge mix 

[1] In a large bowl, combine pretzels, nuts and 
sunflower kernels. Combine butter, cinnamon 
and cloves. Drizzle a third of butter mixture 
over pretzel mixture; toss to coat. Transfer 
to a greased 15-in. x 10-in. x 1-in. baking 
pan. Bake at 300° for 15 minutes. 


MARY 

DETWEILER 

WEST 

FARMINGTON, 

OHIO 

Folks love the zippy 
burst of flavor in 
every bite of this 
snack mix. 


cheese ball 
snack mix 

IV 2 cups salted cashews 

1 cup crisp cheese ball snacks 
1 cup corn Chex 
1 cup rice Chex 
1 cup miniature pretzels 
1 cup chow mein noodles 


V2 cup butter, melted 


1 tablespoon soy sauce 
1 teaspoon Worcestershire sauce 


[ 2 ] Place popcorn in a large bowl; drizzle with 
remaining butter mixture and toss to coat. 
Stir into pretzel mixture. Bake 15 minutes 
longer or until heated through. Cool; trans- 
fer to a large bowl. Add the candy corn and 
bridge mix; toss to combine. Yield: 3 quarts. 

nacho snack mix 

ELIZABETH LODER 
FOX POINT, WISCONSIN 

This colorful mixture of bite-size snack foods, ce- 
real and crackers gets its south-of-the-border accent 
from taco seasoning. The recipe makes a big batch, 
but it always goes fast. 


*/z teaspoon seasoned sail 
V4 teaspoon chili powder 
V4 teaspoon hot pepper sauce 

[1] In a bowl, combine cashews, cheese balls, 
cereal, pretzels and chow mein noodles. In 
another bowl, combine remaining ingredi- 
ents. Pour over cereal mixture and toss to 
coat. 

[ 2 ] Transfer to an ungreased 15-in. x 10-in. x 
1-in. baking pan. Bake at 250° for 1 hour, stir- 
ring every 15 minutes. Yield: about 6 cups. 

Editor’s Note: This recipe was prepared with 
Planters’ Cheeze Balls. 


4 cups Crispix 

1 can (4V2 ounces) crisp cheese ball 
snacks 

3 cups corn chips 


tip 
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™ When you return to camp, re- 

move any food bags from your 
pack and don’t leave pieces of crumbled snacks in- 
side. The odor of tasty tidbits may draw hungry 
varmints. megan, Arizona 
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2 cups pretzel sticks 

1 cup cheese-flavored snack 
crackers 

2 tablespoons taco seasoning 
V 2 cup vegetable oil 

V 2 cup butter, melted 

[1] In a bowl, combine the first five ingredi- 
ents. Spread in two ungreased 15-in. x 10-in. 
x 1-in. baking pans. Combine the taco season- 
ing, oil and butter; pour over cereal mixture 
and toss to coat. 

[2] Bake at 200° for 2 hours, stirring every 30 
minutes. Cool. Store in airtight containers. 
Yield: 4 quarts. 

Editor’s Note: This recipe was prepared with 
Planters’ Cheeze Balls. 


coconut 
granola bars 

MARIA CADE 
FORT ROCK, OREGON 

These quick-to-fix bars are wholesome and deli- 
cious. I sometimes make them for bake sales. 

3 /4 cup packed brown sugar 
2 /3 cup peanut butter 
V 2 cup corn syrup 
V 2 cup butter, melted 

2 teaspoons vanilla extract 

3 cups old-fashioned oats 

1 cup (6 ounces) semisweet 
chocolate chips 

V 2 cup flaked coconut 

V 2 cup sunflower kernels 

V 3 cup wheat germ 

2 teaspoons sesame seeds 

[1] In a large bowl, combine brown sugar, 
peanut butter, corn syrup, butter and vanil- 
la. Combine remaining ingredients; add to 
peanut butter mixture and stir to coat. 

[2] Press into two greased 13-in. x 9-in. x 2-in. 
baking pans. Bake at 350° for 25-30 minutes 
or until golden brown. Cool on wire racks. Cut 
into bars. Yield: 3 dozen. 


barbecued peanuts 

V 3 cup barbecue sauce 

2 tablespoons butter, melted 

1 teaspoon garlic powder 

V 4 to V 2 teaspoon cayenne pepper 

1 jar (16 ounces) dry roasted 
peanuts 

[1] In a large bowl, combine barbecue sauce, 
butter, garlic powder and cayenne. Add 
peanuts; stir until evenly coated. Transfer to 
a greased 13-in. x 9-in. x 2-in. baking pan. 
Bake, uncovered, at 325° for 25-30 minutes, 
stirring every 10 minutes. 

[2] Spread on waxed paper; cool completely. 
Store in an airtight container. Yield: 3 cups. 

BARBECUED PEANUTS 


ABBEY BOYLE 
TAMPA, 
FLORIDA 

These peanuts 
are great for 
football parties, as 
after-school snacks 
or on movie nights. 

I especially like 
preparing them at 
the holidays to give 
as gifts. 
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CAROL ALLEN 

MCLEANSBORO, 

ILLINOIS 

For a great change 
of pace from the 
usual mix, try this 
recipe. It's almost 
impossible to stop 
eating this treat. 


favorite snack mix 

6 cups Crispix 

1 can (10 ounces) mixed nuts 
1 package (10 ounces) pretzel sticks 
3 /4 cup butter 

3 /4 cup packed brown sugar 

[1] In a large bowl, combine the cereal, nuts 
and pretzels. In a small saucepan over low 
heat, melt butter. Add brown sugar; cook and 
stir until dissolved. Pour over cereal mixture; 


1 package (IOV 2 ounces) corn chips 
1 cup light corn syrup 
1 cup sugar 

1 cup creamy peanut butter 

Spread corn chips in a greased 15-in. x 10-in. 
x 2-in. baking pan. In a saucepan over medi- 
um heat, bring corn syrup and sugar to a boil. 
Remove from heat; stir in peanut butter until 
smooth. Pour over corn chips. Cool. Break in- 
to pieces. Yield: about 3 dozen. 


stir to coat. 

[2] Place a third on a greased 15-in. x 10-in. x 
1-in. baking pan. Bake at 325° for 8 minutes; 
stir and bake for 6 minutes more. Spread on 
waxed paper to cool. Repeat with remaining 
mixture. Store in an airtight container. Yield: 
about 14 cups. 

kookie cookies 


really good 
snack mix 

LORI GENSKE 
WALDO, WISCONSIN 

I grew tired of my family picking through a snack 
mix for their favorite items and leaving the rest. 
So I experimented using only their favorite ingredi- 
ents and came up with this recipe. 


HELEN BACHMAN 
CHAMPAIGN, ILLINOIS 

You won't be able to stop eating this sweet, salty, 
crunchy and chewy snack. It's a quick way to dress 
up plain corn chips. 


2 cups bite-size Shredded Wheat 
2 cups Corn Chex 

2 cups Crispix 

IV 2 cups salted cashew halves 

3 tablespoons butter, melted 
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1 tablespoon canola oil 
4 teaspoons Worcestershire sauce 

1 teaspoon seasoned salt 
V 2 teaspoon garlic powder 

[1] In a large bowl, combine cereals and 
cashews. In a small bowl, combine butter, oil, 
Worcestershire sauce, seasoned salt and gar- 
lic powder. Pour over cereal mixture and 
toss to evenly coat. 

[2] Transfer to a 15-in. x 10-in. x 1-in. baking pan 
coated with nonstick cooking spray. Bake at 
250° for 45 minutes, stirring every 15 minutes. 
Store in airtight containers. Yield: 7 a /2 cups. 

jerky party mix 

LISA COFFELL 

SWARTZ CREEK, MICHIGAN 

Talk about a popular gift! Our friends get such a kick 
out of this spicy twist on an old party-mix favorite, 
they ask for it at Christmas, New Year's and even 
the Fourth of July. 

4 cups each Corn Chex, Rice Chex 
and Wheat Chex 

2 packages (3 ounces each) Beer 
Nuts 

V 2 cup butter, melted 
1 envelope taco seasoning 
1 package (4 ounces) beef jerky 

[1] In a large bowl, combine cereal and nuts. 
In a small bowl, combine butter and taco sea- 
soning; mix well. Pour over cereal mixture 
and toss to evenly coat. 

[2] Transfer to two greased 15-in. x 10-in. x 
1-in. baking pans. Bake, uncovered, at 250° 
for 1 hour, stirring every 15 minutes. Stir in 
beef jerky. Cool completely, stirring several 
times. Store in an airtight container. Yield: 
about 13 cups. 



OATMEAL CHIP COOKIES 

1 cup quick-cooking oats 

1 teaspoon baking soda 

1 teaspoon ground cinnamon 

V 2 teaspoon salt 

1 cup (6 ounces) semisweet 
chocolate chips 

[1] In a large mixing bowl, cream shortening 
and sugar. Beat in the molasses, egg and 
vanilla. Combine flour, oats, baking soda, cin- 
namon and salt; gradually add to creamed 
mixture. Stir in chocolate chips. 

[2] Roll into lV 2 -in. balls. Place 2 in. apart on 
greased baking sheets. Bake at 350° for 8-10 
minutes or until golden brown. Cool for 5 min- 
utes before removing from pans to wire racks. 
Yield: about IV 2 dozen. 


SUSAN HENRY 
BULLHEAD CITY, 
ARIZONA 

These cookies are a 
fun way to end a 
meal or to grab as 
a take-along treat. 
My mom liked 
to add different 
spices to traditional 
recipes and create 
unexpected tastes. 
Molasses and 
cinnamon make 
these cookies 
stand out. 


oatmeal chip 
cookies 

V 2 cup shortening 
1 cup sugar 
1 tablespoon molasses 
1 egg 

1 teaspoon vanilla extract 
1 cup all-purpose flour 
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My husband Jim and I have 
had a lake cottage for 44 
years. When we go out fishing or hiking in the 
woods, I usually pack snacks that won’t spoil 
quickly, like peanut butter sandwiches or peanut 
butter between crackers and dried apricots, gra- 
nola bars and bottles of water. 

GEORGIE, WISCONSIN 
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MICHAEL 
VYSKOCIL 
GLEN ROCK, 
PENNSYLVANIA 

Hit the great 
outdoors with this 
tasty snack. Make 
a big bunch and 
package individual 
portions in small 
resealable plastic 
bags. 


TRAIL MIX 


trail mix 


V 3 cup butter, melted 


V2 cup unblanched whole almonds 


1 envelope taco seasoning 


V2 cup coarsely chopped walnuts 
V2 cup golden raisins 
V2 cup chopped dates 


[1] In a large bowl, combine potato sticks, 
onions and peanuts. Combine butter and taco 
seasoning; mix well. Pour over potato stick 
mixture and toss to coat. Place in three un- 


V2 cup dried apple slices, chopped 
V2 cup dried apricots, chopped 
V2 cup semisweet chocolate chips 
V2 cup Honey Nut Cheerios 


greased 15-in. x 10-in. x 1-in. baking pans. 

[2] Bake, uncovered, at 250° for 45 minutes, 
stirring every 15 minutes. Store in airtight 
containers. Yield: 24 cups. 


In a large bowl, combine all ingredients. Store 
in an airtight container. Yield: 4 cups. 


tumbleweeds 

VICTORIA JOHNSON 
VENICE, FLORIDA 



taco pickup sticks 

KATHY HUNT 
DALLAS, TEXAS 

Looking for something a bit different to munch 
on? We enjoy the extra kick our taste buds get from 
this zesty treat. One batch is never enough to sat- 
isfy my crew! 

3 cans (7 ounces each) potato 
sticks 

2 cans (6 ounces each) french-fried 
onions 

1 can (12 ounces) salted peanuts 


I sure like making these crisp and creamy treats be- 
cause they require only four ingredients. It's hard 
to stop eating them — they're irresistible! 

1 can (12 ounces) salted peanuts 
1 can (7 ounces) potato sticks 
3 cups butterscotch chips 
3 tablespoons peanut butter 

Combine peanuts and potato sticks in a bowl; 
set aside. In a microwave, heat butterscotch 
chips and peanut butter at 70% powder for 
1-2 minutes or until melted, stirring every 30 
seconds. Add to peanut mixture; stir to coat 
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evenly. Drop by rounded tablespoonfuls onto 
waxed paper- lined baking sheets. Refrigerate 
until set, about 5 minutes. Store in an airtight 
container. Yield: about 4 a /2 dozen. 

sweet cereal 
clusters 

SUE YOUNT 
MCBAIN, MICHIGAN 


every 15 minutes. Cool. Store in an airtight 
container. Yield: 12 servings. 

spicy cashews 

2 cans (10 ounces each) salted 
cashews 

3 tablespoons butter 

1 tablespoon vegetable oil 
V 2 teaspoon salt 


JEAN VO AN 
SHEPHERD, 
TEXAS 

These seasoned 
nuts are so good. 
Packaged in a 
festive tin, they are 
perfect as a 
hostess gift. 


You'll enjoy this crunchy combination of peanuts, 
pretzels and cereal covered with a white candy 
coating. I often fill small resealable storage bags 
with these clusters for bake sales. They always 
disappear fast! 

6 cups Corn Chex 

3 cups miniature pretzels 

1 jar (16 ounces) dry roasted 
peanuts 

1 package (14 ounces) milk 
chocolate M&M’s 


V2 teaspoon chili powder 

V4 to V2 teaspoon crushed red 
pepper flakes 

[1] In a large skillet, saute cashews in butter 
and oil for 4-5 minutes or until golden brown. 
Spread on a paper towel-lined baking sheet; 
let stand for 2-3 minutes. 

[2] Transfer to a large bowl. Sprinkle with salt, 
chili powder and pepper flakes; toss to coat. 
Store in an airtight container. Yield: 2 2 /3 cups. 


1 cup raisins, optional 

IV2 pounds white candy coating, 
melted 



In a large bowl, combine the first five ingredi- 
ents. Pour candy coating over cereal mix- 
ture; stir until coated. Spread onto waxed 
paper-lined baking sheets. Refrigerate for 15 
minutes or until set. Break into pieces. Store 
in an airtight container. Yield: about 4 a /2 
pounds. 

buttery onion 
pretzels 

BETTY CLAYCOMB 
ALVERTON, PENNSYLVANIA 

Make a good snack even better by turning store- 
bought big pretzels into buttery, onion-flavored 
munchies. If you like spicy flavor, add a dash or two 
of hot pepper sauce to the butter. 

IV 4 cups butter 

1 package (IV 2 ounces) onion soup 
mix 

1 package (16-ounce) chunky 
pretzels, broken into pieces 

In a skillet, melt butter. Stir in soup mix. 
Heat and stir until well mixed. Add pretzels; 
toss to coat. Spread pretzel mixture in a bak- 
ing pan. Bake at 250° for IV 2 hours, stirring 
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DONNA SCULLY 

NEWARK, 

DELAWARE 

The pleasant 
sweetness of this 
crisp, munchable 
mixture will surprise 
you. I've taken it to 
my childrens' 
schools for parties 
or as a special treat. 
I've also packaged it 
in bow-topped tins 
for special gifts. 


cinnamon 
snack mix 

11 whole cinnamon graham 

crackers, broken into bite-size 
pieces 

1 package (17.9 ounces) Crispix 
cereal 

1 cup miniature pretzels 

1 cup pecan halves 
2 /3 cup butter, melted 
V2 cup honey 


spiced pecans 

MIRIAM HERSCHBERGER 
HOLMESVILLE, OHIO 

Toasting nuts intensifies their flavor, and the sweet 
coating on these pecans is absolutely delicious. 


1 egg white 

1 teaspoon cold water 

4 cups (about 1 pound) pecan 
halves 

V 2 cup sugar 

V 2 teaspoon ground cinnamon 


1 cup vanilla or butterscotch 
baking chips 

[1] In a large bowl, combine graham crackers, 
cereal, pretzels and pecans. Combine butter 


V4 teaspoon salt 

[1] In a small mixing bowl, lightly beat the egg 
white. Add water; beat until frothy but not 
stiff. Add pecans; stir until well coated. Com- 


and honey; drizzle over graham cracker mix- bine the sugar, cinnamon and salt. Sprinkle 
ture and mix well. over pecans; toss to mix. 


[2] Transfer to two greased 15-in. x 10-in. x 1- 
in. baking pans. Bake at 350° for 12-15 minutes, 
stirring once. Cool completely. Stir in chips. 
Store in an airtight container Yield: 6 quarts. 


[2] Spread in a greased 15-in. x 10-in. x 1-in. 
baking pan. Bake at 250° for 1 hour, stirring oc- 
casionally. Store in an airtight container. Yield: 
12 servings. 
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healthy snack mix 

CINDY GIOVANETTI 
ARGYLE, TEXAS 


For a crunchy, tasty snack mix that f s perfect for par- 
ties or to take along to satisfy the munchies, give 
this nutty, whole-grain version a try. 


tablespoons egg substitute 

tablespoons sesame seeds, 
toasted 

tablespoons Worcestershire 
sauce 

tablespoon seasoned salt 

tablespoon fat-free cheese- 
flavored sprinkles 

teaspoons onion powder 

teaspoons garlic powder 

teaspoon prepared mustard 

package (16 ounces) Wheat Chex 




V 3 cup each toasted almonds, salted 
cashews and dry-roasted peanuts 

[1] In a large bowl, whisk the first eight ingre- 
dients. Add the cereal and nuts; toss gently 
until coated. Spread onto two 15-in. x 10-in. 
x 1-in. baking pans coated with nonstick 
cooking spray. Bake at 250° for 20 minutes. 
Stir to break apart large pieces. 

[2] Bake 30 minutes longer or until dried, 
stirring every 15 minutes. Spread on waxed 
paper-lined baking sheets to cool. Store in an 
airtight container. Yield: 18 servings. 

Editor’s Note: This recipe was tested with 
Molly McButter fat-free natural cheese fla- 
vor sprinkles. 


Spread in a greased 15-in. x 10-in. x 1-in. 
baking pan. 

[2] Bake at 300° for 20-25 minutes or until 
lightly browned. Cool. Store in an airtight con- 
tainer. Yield: 12 servings. 

double peanut bars 

IV2 cups Wheaties 

1 cup Multi Grain Cheerios 
V2 cup unsalted dry roasted peanuts 
V2 cup chopped dried mixed fruit 
V3 cup packed brown sugar 
V 3 cup honey 


KIM ROCKER 
LAGRANGE, 
GEORGIA 

These sweet 
no-bake snacks 
are great energy 
bars. Any dried 
fruit works well, 
but I prefer 
cranberries. Grain 
cereals, plus honey, 
peanuts and peanut 
butter, make the 
bars popular at 
my house. 


roasted mixed nuts 

CAROLYN ZIMMERMAN 
FAIRBURY, ILLINOIS 

It's impossible to stop eating these savory mixed 
nuts once you start. We often enjoy them as an 
evening snack. 

1 pound mixed nuts 
V 4 cup maple syrup 

2 tablespoons brown sugar 

1 envelope ranch salad dressing 
mix 


3 tablespoons peanut butter 

[1] In a bowl, combine cereals, peanuts and 
mixed fruit. 

[2] In a small saucepan, combine brown sug- 
ar, honey and peanut butter. Cook and stir un- 
til brown sugar and peanut butter are melted 
and mixture is smooth. Pour over cereal mix- 
ture; gently stir to coat evenly. 

[3] Transfer to an 8-in. square dish coated 
with nonstick cooking spray; gently press 
down. Cool and cut into bars. Store in the re- 
frigerator. Yield: 9 servings. 


[1] In a bowl, combine the nuts and maple 
syrup; mix well. Sprinkle with brown sugar 
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KAREN 
BUCHHOLZ 
SITKA, ALASKA 

Almonds add a nice 
nutty flavor to this 
tasty snack. It's 
perfect for taking 
anywhere and it's 
hearty and filling but 
not too sweet. 


nutty o’s snack 

1 cup packed brown sugar 

1 cup dark corn syrup 
V2 cup butter 

12 cups Cheerios 

2 cups pecan halves 
1 cup whole almonds 


2 cups (12 ounces) semisweet 
chocolate chips 

IV2 cups raisins 

1 cup chopped peanuts 

IV2 pounds marshmallows 

V4 cup butter 

V2 cup honey 

V4 cup vegetable oil 


In a large saucepan, heat brown sugar, corn 
syrup and butter until sugar is dissolved. 
Stir in cereal and nuts; mix well. Spread onto 
greased 15-in. x 10-in. x 1-in. baking pans. 
Cool for 10 minutes; stir to loosen from pan. 
Cool completely. Store in airtight containers. 
Yield: 21 servings. 

oatmeal raisin bars 


V4 cup peanut butter 

[1] In a large bowl, combine the first five in- 
gredients; set aside. In a large saucepan 
over low heat, cook and stir marshmallow and 
butter until smooth. Add honey, oil and 
peanut butter; mix well. 

[2] Pour over cereal mixture; toss to coat. Pour 
into two greased 13-in. x 9-in. x 2-in. baking 
pans; press firmly and evenly. Cool. Yield: 3 


ANNIE BEILER 

LEOLA, PENNSYLVANIA 

These bars are satisfying as well as wonderfully 

light and chewy. 

9V2 cups crisp rice cereal 


dozen. 

munchable 
snack mix 


5 cups quick-cooking oats 


LISA KEYLOR 
LOUISVILLE, KENTUCKY 



My family loves to take along individual bags of 
this colorful, fast-to-fix mixture when we go on 
long car trips. The sweet and salty flavors really 
taste good together. 

1 package (16 ounces) M&M’s 
1 can (12 ounces) salted peanuts 

1 package (11 ounces) butterscotch 
chips 

2 cups raisins 
1 cup cashews 

In a large bowl, combine all ingredients; mix 
well. Place in resealable plastic bags. Yield: 
13 servings. 


cinnamon-glazed 

almonds 

TASTE OF HOME TEST KITCHEN 

This snack is so yummy for any occasion or to take 
along anywhere. It's hard to stop eating these al- 
monds once you start. 

V 3 cup butter 
2 egg whites 
Pinch salt 
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1 cup sugar 

4 teaspoons ground cinnamon 
3 cups whole almonds 

[1] Place butter in a 15-in. x 10-in. x 1-in. 
baking pan. Bake at 325° until melted, about 
5-7 minutes. 

[2] Meanwhile, in a mixing bowl, beat egg 
whites with salt until soft peaks form. Grad- 
ually add sugar, beating until stiff peaks form. 
Fold in cinnamon and almonds; pour over but- 
ter and toss to coat. 

[3] Bake at 325° for 40 minutes, turning every 10 
minutes, or until almonds are crisp. Cool. Store 
in an airtight container. Yield: 12 servings. 

cracker snack mix 

12 cups original flavor Bugles 

6 cups miniature pretzels 

1 package (11 ounces) miniature 
butter-flavored crackers 


1 package (6 ounces) miniature 
Parmesan fish-shaped crackers 

1 cup mixed nuts or peanuts 

1 bottle (10 or 12 ounces) butter- 
flavored popcorn oil 

2 envelopes ranch salad dressing 
mix 

[1] In a very large bowl, combine the first 
eight ingredients. In a small bowl, combine oil 
and salad dressing mix. Pour over cracker 
mixture; toss to coat evenly. 

[2] Transfer to four ungreased 15-in. x 10-in. x 
1-in. baking pans. Bake at 250° for 45 minutes, 
stirring every 15 minutes. Cool completely, 
stirring several times. Yield: about 8 quarts. 


SHARON 
NICHOLS 
BROOKINGS, 
SOUTH DAKOTA 

Family and friends 
will munch this fun 
mix of crackers, 
nuts and ranch 
dressing by the 
handful! Everyone 
is sure to find 
something they 
like. If not, 
substitute other 
snack packages to 
vary the flavors. 


HUNTING & FISHING 


Hunting and fishing trips can 
require a good amount of ex- 

tip 


1 package (10 ounces) Wheat Thins 

1 package (9V4 ounces) Cheese 
Nips 


ercise and frequent snacks can help keep your 
energy up between meals. If you’re carrying your 
snacks in a backpack, stick to physically sturdy 
ones that will hold up to the rigors of travel, 


1 package (7V2 ounces) nacho 
cheese Bugles 


like nuts and granola. 

TASTE OF HOME TEST KITCHEN 
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DONNA 

BROCKETT 

KINGFISHER, 

OKLAHOMA 

You can't beat this 
medley of nuts, 
dried fruit and 
sweet chips to make 
a great take-along 
snack. The recipe 
makes a big batch. 



FRUIT ’N’ NUT SNACK MIX 



fruit ’n’ nut 
snack mix 

1 cup sunflower kernels 
1 cup pecan halves 
1 cup whole salted cashews 
1 cup salted peanuts 
1 cup raisins 

1 cup (6 ounces) semisweet 
chocolate chips 

1 cup butterscotch chips 

1 cup coarsely chopped dried 
apricots 

3 /4 cup coarsely chopped dried 
peaches or apples 

V 2 cup dried cranberries 

In a large bowl, combine all ingredients; mix 
well. Store in an airtight container. Yield: 24 
servings. 


peanut butter 
squares 

MARSHA MURRAY 
NIVERVILLE, MANITOBA 

This recipe is so quick and easy to make and uses 
ingredients usually found in ample supply in my 
cupboard. The chocolate-topped bars are great for 
potlucks, showers and camping. They always dis- 
appear fast. 

3 /4 cup peanut butter 
V 2 cup packed brown sugar 
V 2 cup corn syrup 
1 tablespoon butter 

1 teaspoon vanilla extract 

2 cups cornflakes 

1 cup crisp rice cereal 
IV 2 cups semisweet chocolate chips 

[1] In a microwave-safe bowl, combine the 
peanut butter, brown sugar, corn syrup and 
butter. Microwave, uncovered, on high for 1 
minute or until butter is melted. Stir in vanil- 
la until combined. Add cereal; mix well. 
Spread into a greased 8-in. square pan. 

[2] In a microwave-safe bowl, melt the choco- 
late chips; stir until smooth. Spread over ce- 
real mixture. Refrigerate until chocolate is set. 
Cut into squares. Yield: 18 servings. 
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taco tidbits 

SHARON MENSING 
GREENFIELD, IOWA 

This four-ingredient combination is a great change 
of pace from typical snack mixes. And it's a good 
thing the crispy treat is so simple to throw togeth- 
er. Your family will empty the bowl in no time. 


[1] In a small bowl, combine all ingredients. 
Spread into a greased foil-lined 15-in. x 10- 
in. x 1-in. baking pan. 

[2] Bake, uncovered, at 250° for 45-50 minutes 
or until seeds are well-glazed, stirring occa- 
sionally. Cool completely; break into pieces. 
Store in an airtight container. Yield: 1 cup. 


6 tablespoons butter 
2 to 3 tablespoons taco seasoning 
8 cups Corn Chex 
V 4 cup grated Parmesan cheese 

[1] Place butter in an 11 -in. x 7-in. x 2-in. mi- 
crowave-safe dish. Cover and microwave on 
high for 60-70 seconds or until melted. Add taco 
seasoning. Stir in cereal until evenly coated. 

[2] Microwave on high for 1 minute; stir. Heat 1 
to IV 2 minutes longer; stir. Sprinkle with 
Parmesan cheese; microwave for 1 minute. Stir; 
heat 1 minute longer. Yield: 8 cups. 


crunchy trail mix 

1 package (16 ounces) milk 
chocolate M&M’s 

1 package (10 ounces) peanut 
butter chips 

1 can (3 ounces) chow mein 
noodles 

IV 2 cups raisins 
IV 4 cups peanuts 

In a large bowl, combine all ingredients; mix 
well. Store in an airtight container. Yield: 1 1 
servings. 


THERESA 

GINGERY 

HOLMESVILLE, 

NEBRASKA 

This mix was the 
perfect item for my 
daughter to take to 
high school track 
meets. Five 
ingredients make 
up this colorful 
crowd-pleaserthat f s 
crunchy chewy and 
not too sweet. 



candied 
pumpkin seeds 

TASTE OF HOME TEST KITCHEN 

Fall's fresh pumpkin seeds taste great prepared 
this way. They're a real treat. 

1 cup fresh pumpkin seeds 

V 4 cup packed brown sugar 

V 2 teaspoon pumpkin pie spice 

V 4 teaspoon salt 


5 cups cookie-flavored crisp cereal 
5 cups Honey-Nut Cheerios 
5 cups miniature pretzel twists 
2 cups dried banana chips 
2 cups salted mixed nuts 


In a large bowl, combine all ingredients; mix 
well. Store in an airtight container. Yield: 
about 4 3 /4 quarts. 


cereal trail mix 

HOLLY YOUNGERS 
CUNNINGHAM, KANSAS 

All ages are sure to enjoy this easy-to-assemble 
snack. We spend a lot of time camping, canoeing 
and attending softball games. This crunchy mix is 
good for all of those occasions. 
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KAREN ANN 
BLAND 

GOVE, KANSAS 

Kansas is called the 
Sunflower State 
because of the wild 
sunflowers that 
grow abundantly. 
Cultivated varieties 
of sunflowers are 
now becoming an 
important crop 
for many Kansas 
farmers. 


sunflower 
popcorn bars 

1 cup sugar 
V 2 cup light corn syrup 
V 2 cup honey 
V 2 cup peanut butter 
V 4 cup butter, softened 
1 teaspoon vanilla extract 
1 cup salted sunflower kernels 
4 quarts popped popcorn 


peanut butter 
cookies 

JESSIE MACLEOD 

ST. STEPHEN, NEW BRUNSWICK 

The old-fashioned taste of these crisp, peanut but- 
tery cookies is irresistible. And they're as quick to 
make as they are to disappear. I often double the 
recipe. 

V 2 cup butter, softened 
V 2 cup sugar 

V 2 cup packed brown sugar 


[1] In a saucepan over medium heat, bring the 
sugar, corn syrup and honey to a boil, stir- 
ring often. Boil for 2 minutes. Remove from 
heat; stir in peanut butter, butter and vanilla 
until smooth. Add sunflower kernels. 


V 2 cup peanut butter 
1 egg 

V 2 teaspoon vanilla extract 
1 V 4 cups all-purpose flour 


[2] Place popcorn in a large bowl. Add syrup 
and stir to coat. Press into two greased 13- 
in. x 9-in. x 2-in. baking pans. Cut into bars. 
Store in an airtight container. Yield: 4 dozen. 


V 2 teaspoon baking soda 
V 2 teaspoon baking powder 
Additional sugar 
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Editor’s Note: Reduced-fat or generic brands 
of peanut butter are not recommended for 
this recipe. 


trail mix snack 

CHRIS KOHLER 
NELSON, WISCONSIN 

The salty peanuts and sweet raisins work well to- 
gether in this tasty treat. 


[1] In a mixing bowl, cream butter and sugars. 
Add peanut butter, egg and vanilla; beat un- 
til smooth. Combine the flour, baking soda 
and baking powder; add to creamed mixture 
and mix well. For easier shaping, chill the 
dough for 1 hour. 

[2] Shape into 1-in. balls; place 2 in. apart on 
ungreased baking sheets. Flatten each ball by 
crisscrossing with the tines of a fork dipped 
in sugar. Bake at 375° for 10-12 minutes or un- 
til bottoms are lightly browned and cookies 
are set. Yield: about 4 dozen. 


1 jar (12 ounces) dry roasted 
peanuts 

2 cups (12 ounces) semisweet 
chocolate chips 

1 box (9 ounces) raisins 

l 3 /4 cups salted sunflower kernels 

Combine all ingredients in a large bowl; mix gen- 
tly. Store in an airtight container. Yield: 8 cups. 


Editor’s Note: Reduced-fat or generic brands 
of peanut butter are not recommended for 
this recipe. 
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oatmeal raisin 
cookies 

GERALDINE LARKIN 
SAN ANTONIO, TEXAS 

A friend gave me this recipe many years ago, and 
it's since become a family favorite. I love the aroma 
of these cookies baking! 

1 cup shortening 
1 cup sugar 

1 cup packed brown sugar 

2 eggs 

1 teaspoon vanilla extract 

3 cups old-fashioned oats 
IV 2 cups all-purpose flour 

1 teaspoon baking soda 
1 teaspoon salt 


[1] In a large mixing bowl, cream shortening 
and sugars. Beat in eggs and vanilla. Com- 
bine oats, flour, baking soda and salt; gradu- 
ally add to creamed mixture. Stir in walnuts 
and raisins. 

[2] Drop by tablespoonfuls 2 in. apart onto un- 
greased baking sheets. Bake at 375° for 10-12 
minutes or until golden brown. Remove to 
wire racks to cool. Yield: 5 dozen. 

granola trail mix 

1 package (16 ounces) banana-nut 
granola 

1 package (15 ounces) raisins 

1 package (14 ounces) milk 
chocolate M&M’s 

1 can (12 ounces) honey roasted 
peanuts 


SHELLEY 

RIDDLESPURGER 

AMARILLO, 

TEXAS 

My family has 
always enjoyed this 
crunchy four- 
ingredient snack. 
When we go 
camping, each 
person includes 
one additional 
ingredient like mini 
marshmallows, 
corn chips or cookie 
pieces. The taste is 
never the same, 
and we f re often 
surprised by the 
combinations. 


V2 

V2 


cup chopped walnuts 
cup golden raisins 


In a large bowl, combine all of the ingredi- 
ents. Store in an airtight container. Yield: 11 
cups. 
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cog! 


When harvesting wild 
ingredients, like those 
used in the recipes in 
this chapter, be certain 
you've properly 
identified what you're 
picking and that it's 
edible. Don't pick from 
areas treated with 
chemicals. If you're 
unsure of what you're 
picking, check with 
your county Extension 
agent before cooking 
with those ingredients. 
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172 berry tarts 

172 black walnut brownies 

173 black walnut cookies 

173 buttery black walnut brittle candy 

174 borage party spread 

174 candied violets 

175 fried cactus strips 

176 dandelion soup 
176 chilled sorrel soup 

176 elderberry blossom tea 

177 calendula paella 

178 flower garden salad 

178 huckleberry cheese pie 

179 lamb’s-quarter quiche 

179 mulled grape cider 

180 morel mushroom soup 
180 persimmon rice pudding 

180 wild asparagus salad 

181 pine nut divinity 


WILD INGREDIENTS fifl 
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berry tarts 


2 cups all-purpose flour 
3 /4 cup sugar 

1 teaspoon grated lemon peel 
V 4 teaspoon salt 

2 /3 cup cold butter 

2 eggs 

1 tablespoon ice water 

1 teaspoon lemon juice 
FILLING: 

2 cups wild blueberries or 
mossberries 

3 /4 cup sugar 

V 4 cup all-purpose flour 

1 teaspoon grated lemon peel 

IV 2 cups (12 ounces) sour cream 

1 egg yolk 

[1] In a bowl, combine flour, sugar, lemon peel 
and salt; cut in butter until crumbly. Combine 
eggs, water and lemon juice until smooth; 
drizzle over flour mixture. Toss with a fork un- 
til mixture is moist enough to shape into a ball 
(dough will be sticky). Divide in half; shape in- 
to balls and wrap in plastic wrap. Refriger- 
ate for at least 30 minutes. 

[2] Remove from the refrigerator; let stand 
15 minutes before rolling. On a floured sur- 


face, roll the dough to Vs -in. thickness. Cut 
into 3-in. circles. Ease into 2-in. tart pans, 
pressing pastry onto the bottom and sides of 
pan. Bake at 400° for 10 minutes. Cool. 

[3] Place three to four berries in each shell. 
In a bowl, combine sugar, flour and lemon 
peel. Stir in sour cream and egg yolk. Spoon 
1 tablespoon of filling over berries. Place pans 
on a baking sheet. Bake at 350° for 15-20 min- 
utes or until pastry is golden and filling is set. 
Cool in pans for 1 minute before removing to 
wire racks. Yield: 32 tarts. 

black walnut 
brownies 

(PICTURED ON PAGE YJ\) 

CATHERINE BERRA BLEEM 
WALSH, ILLINOIS 

The distinctive flavor of black walnuts stands out in 
this yummy brownie recipe. Every fall, we gather 
the slightly bitter-tasting nuts and use them to 
make these brownies. My father used to tell me to 
plant black walnut trees — he said it is something 
that will be enjoyed by future generations. I fol- 
lowed his advice and have now planted more 
than 1,000 black walnut trees. 

1 cup sugar 

V 4 cup vegetable oil 

2 eggs 
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STEPHANIE 

MULLEN 

WHITEHORSE, 

YUKON 

Mossberries, also 
called crowberries, 
are small, shiny, 
black berries found 
all over Alaska and 
in some parts of 
Canada and the 
northern United 
States. They grow 
on a creeping 
evergreen plant and 
ripen in August. 
With a mild flavor, 
they're best cooked. 
They go nicely in 
combination with 
other berries. 


WILD INGREDIENTS 


1 

V2 

2 

V2 


teaspoon vanilla extract 
cup all-purpose flour 
tablespoons baking cocoa 
teaspoon salt 


buttery black walnut 
brittle candy 

ANNE MEDLIN 
BOLIVAR, MISSOURI 


V 2 cup chopped black walnuts 

[1] In a small mixing bowl, combine sugar and 
oil. Add eggs and vanilla; mix well. Combine 
flour, cocoa and salt; add to sugar mixture and 
mix well. Stir in walnuts. 

[ 2 ] Pour into a greased 8-in. square baking 
pan. Bake at 350° for 30-35 minutes or until a 
toothpick comes out clean. Cool on wire rack. 
Yield: 16 servings. 

black walnut 
cookies 


We begin harvesting black walnuts in October so I 
can use them to make candy at Christmas. It's no 
easy task. Removing husks releases a permanent 
brown dye that stains clothes, skin and even 
cement. Machines can remove husks, but rolling 
the nut under your foot also works. After the 
husks are removed, you must crack the shells to get 
to the nut meat. I use a hammer! This recipe is my 
favorite holiday candy — your family is sure to be as 
wild about it as mine! 

1 cup sugar 
V 2 cup corn syrup 


V 4 cup water 


DOUG BLACK 

CONOVER, NORTH CAROLINA 

Black walnuts have a more distinctive flavor than 
the traditional English walnuts. They have a short 
shelf-life, and it is best to store them in the freez- 
er. Black walnut trees thrive in the rich soil of the 
eastern United States and in the Great Plains west 
to Texas. 

1 cup butter, softened 

2 cups packed brown sugar 
2 eggs 

1 teaspoon vanilla extract 
3 V 2 cups all-purpose flour 

1 teaspoon baking soda 
V 4 teaspoon salt 

2 cups chopped black walnuts, 
divided 


V 2 cup butter 

1 to IV 2 cups black walnuts 
V 2 teaspoon baking soda 

[1] In a saucepan, cook sugar, corn syrup 
and water until sugar dissolves and mixture 
comes to a boil. Add butter; cook until mix- 
ture reaches 280° on a candy thermometer. 
Stir in walnuts; cook until 300° (hard-crack 
stage). 

[ 2 ] Remove from the heat and stir in baking 
soda. Spread immediately into a greased 15- 
in. x 10-in. x 1-in. baking pan. When cool, 
break into pieces. Yield: IV 4 pounds. 

Editor’s Note: We recommend that you test 
your candy thermometer before each use by 
bringing water to a boil; the thermometer 
should read 212°. Adjust your recipe temper- 
ature up or down based on your test. 


[1] In a mixing bowl, cream butter and brown 
sugar. Beat in eggs and vanilla. Combine 
flour, baking soda and salt; gradually add to 
the creamed mixture. Stir in lV4 cups of wal- 
nuts. Finely chop the remaining nuts. Shape 
dough into two 15-in. logs. Roll logs in 
chopped nuts, pressing gently. Wrap each in 
plastic wrap. 


[ 2 ] Refrigerate for 2 hours or until firm. Un- 
wrap and cut into V4-in. slices. Place 2 in. 
apart on greased baking sheets. Bake at 
350° for 8-11 minutes. Cool on wire racks. 
Yield: 10 dozen. 
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borage party spread 


candied violets 


Downy gray-green 
leaves and sky-blue 
star-shaped flowers 
make this annual 
herb a delightful 
attraction in a 
garden. It gives a 
cucumber-like flavor 
to this spread. 


1 package (8 ounces) cream cheese, 
softened 

1 tablespoon milk 

V 2 teaspoon garlic salt 

V 4 cup finely chopped sweet red 
pepper 

2 tablespoons shredded carrot 

Snack bread, toasted English muffins 
or miniature bagels 

Young borage leaves (2 to 3 inches) 


JEANNE CONTE 
COLUMBUS, OHIO 

You don't have to go far to find "wild" ingredi- 
ents — in some cases, they are right in your back- 
yard. Also known as Johnny-jump-ups or pansy vi- 
olets, these petite purple and blue flowers flourish 
in fields, open woods and even residential lawns 
from the Canadian border to Texas. Children espe- 
cially like to help make these candied flowers, 
which make a lovely garnish for salads or desserts. 

2 egg whites 


Borage flowers, sepals removed, 
optional 

In a mixing bowl, beat the cream cheese, milk 
and garlic salt until smooth. Stir in the red 
pepper and carrot. Spread over bread. Gar- 
nish with borage leaves and flowers if de- 
sired. Yield: 1 cup. 

Editor’s Note: Make sure to properly identify 
flowers before picking. Double-check that 
they're edible and have not been treated with 
chemicals. 


Sugar 

1 large bunch wild violets 
(including stems), washed 

[1] In a bowl, beat egg whites with a wire 
whisk just until frothy. Place sugar in anoth- 
er bowl. Taking one violet at a time, pick it 
up by the stem and dip into egg whites, cov- 
ering all surfaces. Gently dip into the sugar, 
again being sure all of the petals, top and bot- 
tom, are covered. Place on waxed paper-lined 
baking sheets; snip off stems. 




[2] Using a toothpick, open petals to original 
shape. Sprinkle sugar on any uncoated areas. 
Dry in a 200 ° oven for 30-40 minutes or until 
sugar crystallizes. 

[3] Gently remove violets to wire racks with a 
spatula or two-tined fork. Sprinkle again with 
sugar if violets appear syrupy. Cool. Store in 
airtight containers with waxed paper be- 
tween the layers. Yield: 12 servings. 

Editor’s Note: Be sure to use the common 
wild purple violet, not the African violet (of- 
ten grown as a houseplant) and make sure 
to properly identify flowers before picking. 

fried cactus strips 

4 to 6 large cactus pads (about 8 
inches x 4 inches) 

1 cup all-purpose flour 

IV2 teaspoons salt, divided 

V4 teaspoon pepper 

3 eggs 

V2 cup milk 

1 cup soft bread crumbs 
3 /4 cup saltine crumbs 
IV2 teaspoons chili powder 
IV2 teaspoons cayenne pepper 


Oil for deep-fat frying 
Picante sauce 


NEMA LU PARKER 
EASTLAND, 
TEXAS 


[1] Remove all needles and spines from cac- 
tus pads. Slice into V2-in.-wide strips. Wash 
thoroughly; drain and pat dry. Set aside. In a 
shallow bowl, combine flour, V 2 teaspoon salt 
and pepper. 

[2] In another bowl, lightly beat eggs and 
milk. Combine bread and saltine crumbs, chili 
powder, cayenne pepper and remaining salt; 
set aside. Dredge cactus strips in flour mix- 
ture; shake off excess. 

[3] Dip in egg mixture, then coat with crumb 
mixture. In a deep-fat fryer, heat oil to 375°. 
Fry strips until golden brown, about 1-2 min- 
utes. Drain on paper towels. Serve with pi- 
cante sauce. Yield: 8 servings. 


Ever eat a cactus? 
It's not such a wild 
idea! Folks in the 
West and Southwest 
have done so for 
decades. The prickly 
pear cactus — called 
nopales — has green 
pads that are jointed 
and often found in 
large, low clumps. 
Some grocery stores 
also carry cactus 
pads in their produce 
section. Look for 
plump, fresh-looking 
pads. Before 
cooking, be sure to 
carefully remove the 
clumps of tiny spines 
from the pads, using 
the end of a potato 
peeler or a sharp 
knife to dig them 
out. Or scrape them 
off with a blunt 
knife. 
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dandelion soup 

MARY ELLEN DYCUS 
LELAND, MISSISSIPPI 

This soup is a great way to celebrate the end of win- 
ter. I f ve found that dandelion greens are less bitter 
if picked early in the day from plants that have yet 
to produce buds or blooms. Light colored leaves are 
better than darker ones. Serving this dish will 
have compliments to your cooking cropping up like 
weeds! 

1 package (6.9 ounces) chicken- 
flavored rice mix 

3 cans (10 3 /4 ounces each) 
condensed cream of chicken 
soup, undiluted 

5 cups water 

2 cups cubed cooked chicken 

4 cups dandelion greens, torn 

Prepare rice according to package directions; 
set aside. In a large saucepan or Dutch oven 
over medium heat, combine soup and water. 
Add rice and chicken; heat through. Add dan- 
delion greens; cook until tender, about 6-8 
minutes. Yield: 10-12 servings. 


chilled sorrel soup 

SARAH SELTZER 
SACRAMENTO, CALIFORNIA 

One tempting spring treat I enjoy is fresh sorrel. If 
you don't find juicy sorrel leaves growing wild in 
your area, you can cultivate a patch in your own 
backyard by ordering seeds through catalogues 
that carry herbs and more unusual plants. This 
distinctive soup is tart and refreshing, with a love- 
ly spring green color. I especially like serving sor- 
rel this way. 

V 2 pound fresh sorrel 


cheesecloth. Chop leaves into strips. In a 2-qt. 
saucepan, combine water, lemon juice, sor- 
rel leaves and bundle of stems. Simmer for 
20 minutes; discard stem bundle. 

[2] In a small bowl, beat the egg yolks; add a 
small amount of the sorrel mixture, stirring 
constantly. Return all to the pan. Cook and 
stir until the soup thickens (do not boil). Cool; 
chill for several hours. Add salt and pepper. 
Garnish with a dollop of sour cream and addi- 
tional sorrel if desired. Yield: 4 servings 
(1 quart). 

elderberry 
blossom tea 

GENEVIEVE CORLEY 
AMESBURY, MASSACHUSETTS 

Elderberry is a shrub in the honeysuckle family 
and thrives in moist, sunny areas, usually in open 
woods or in fields and along streams and roads. 
To harvest blossoms, shake the stem over a buck- 
et; loose petals will fall off easily. Dry blossoms on 
a cookie sheet lined with paper towels in an airy 
space out of direct sunlight, for several days. Store 
in an airtight container. This tea is an old-fashioned 
brew that was once used as a cold remedy. Cer- 
tain varieties of elderberry are not edible. Be sure 
to check with a county Extension agent if you are 
unsure. 

1 to 2 tablespoons dried elderberry 
blossoms or 2 to 3 tablespoons 
fresh elderberry blossoms 

1 cup boiling water 

Sugar to taste 

Thin lemon slice 

In a tea cup or mug, steep the elderberry blos- 
soms in boiling water for 5-10 minutes; strain. 
Add the sugar and lemon. Yield: 1 serving. 



4 cups water 

1 tablespoon lemon juice 

2 egg yolks 

1 teaspoon salt 
V 4 teaspoon pepper 
Sour cream 

Additional chopped fresh sorrel, 
optional 

[1] Remove center ribs and stems from sorrel; 
tie ribs and stems in a bundle and wrap in 


WILD INGREDIENTS 


calendula paella 

4 cups chicken broth 
2 V 2 cups uncooked long grain rice 
1 cup chopped onion 
4 garlic cloves, minced, divided 
1 teaspoon salt 
V 2 teaspoon ground turmeric 
V 4 teaspoon pepper 
1 bay leaf 

1 large green pepper, julienned 
3 green onions, sliced 
1 teaspoon minced parsley 

1 teaspoon dried thyme 

V 4 teaspoon hot pepper sauce 

2 tablespoons olive oil 

1 cup sliced fresh mushrooms 

2 medium tomatoes, chopped 

1 package (10 ounces) frozen peas 

V 2 pound fresh frozen uncooked 
shrimp, peeled and deveined 

1 pound boneless skinless chicken 
breasts, thinly sliced 


2 tablespoons lemon juice 

V 2 cup calendula petals (about 12 
blossoms) 

[1] In a saucepan, combine the broth, rice, 
onion, half of the garlic, salt, turmeric, pepper 
and bay leaf; bring to a boil. Reduce heat; cov- 
er and simmer for 20 minutes or until rice is 
tender. 

[2] Meanwhile, in a skillet, saute the green 
pepper, onions, parsley, thyme, hot pepper 
sauce and remaining garlic in oil for 2 min- 
utes. Add mushrooms. Cook until green pep- 
per is crisp-tender. Add tomato and peas; 
heat through. Discard bay leaf; add rice mix- 
ture to vegetable mixture and keep warm 
over medium-high heat. 

[3] In another skillet, cook and stir shrimp in 
lemon juice for 2 minutes. Add chicken; cook 
until chicken is no longer pink and shrimp is 
fully cooked, about 3-5 minutes. Add rice 
and vegetables with calendula petals; toss. 
Yield: 10-12 servings. 

Editor’s Note: Make sure to properly identify 
flowers before picking. Double-check that 
they’re edible and have not been treated with 
chemicals. 


TASTE OF HOME 
TEST KITCHEN 

Calendulas have 
bright yellow petals 
that lend a sunny 
cast to food. The 
flavor of the petals 
has been described 
as tangy to slightly 
bitter. 
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MARY KAY 
DIXSON 

CATLIN, ILLINOIS 

The fragrance and 
flavor of this salad 
is outstanding. Pick 
the blossoms early 
in the morning. 


flower 
garden salad 

6 to 8 cups mixed salad greens 

1 cup packed rose petals 

1 cup nasturtium petals, if 
available 

1 cup marigold blossoms, if 
available 

1 tablespoon snipped fresh lemon 
thyme 

DRESSING: 

V3 cup raspberry-flavored vinegar 


huckleberry 
cheese pie 

DIANNE DOEDE 

TROUT LAKE, WASHINGTON 

Huckleberries sprout up in sandy and rocky places 
and in oak woods and bogs, clearings and burned- 
over areas in the Pacific Northwest and the east- 
ern and southern United States. They are similar 
to blueberries but are black and have 1 0 hard 
little seeds. This pie is one of my family's fa- 
vorites — with a cookie-like crust, a fluffy cream fill- 
ing and a layer of luscious huckleberries on top, it 
always brings smiles! 


3 /4 cup olive oil 


lV4 cups all-purpose flour 


1 tablespoon brown sugar 
1 teaspoon ground mustard 
Vs teaspoon salt 


5 teaspoons confectioners’ sugar 
V 2 cup butter, melted 
TOPPING: 




In a large salad bowl, toss the greens, flowers 
and thyme. In a jar with tight-fitting lid, 
combine dressing ingredients and shake well. 
Drizzle over salad; serve immediately. Yield: 
6-8 servings. 

Editor’s Note: Make sure to properly identify 
flowers before picking. Double-check that 
they're edible and have not been treated with 
chemicals. 


3 /4 cup sugar 

V 4 cup cornstarch 

4 cups fresh or frozen 
huckleberries 

1/3 cup water 

FILLING: 

1 package (8 ounces) cream cheese, 
softened 
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V 2 cup confectioners’ sugar 

1 tablespoon lemon juice 

1 teaspoon grated lemon peel 

1 teaspoon vanilla extract 

1 cup heavy whipping cream, 
whipped 

[1] In a bowl, combine flour and confectioners’ 
sugar. Stir in butter. Press onto the bottom 
and sides of two greased 9-in. pie pans. Bake 
at 375° for 8-10 minutes or until golden 
brown. Cool on a wire rack. 

[2] For topping, combine sugar and corn- 
starch in a saucepan; stir in berries and wa- 
ter. Cook and stir over medium heat until mix- 
ture comes to a boil; boil for 2 minutes. Cool. 

[3] In a mixing bowl, beat cream cheese, sug- 
ar, lemon juice, peel and vanilla until light and 
fluffy. Fold in whipped cream. Spoon half into 
each crust. Spoon topping over filling. Chill for 
1 hour. Yield: 2 pies (12-16 servings). 

lamb’s- 

quarter quiche 

DOROTHY HOLDERBAUM 
ALLEGAN, MICHIGAN 

Some of the first fresh foods available in spring 
are nature's own wild salad greens! This quiche 
uses lamb's-quarter, a green found along roadsides 
and in fields throughout the United States and 
much of Canada. It tastes like mild spinach and can 
be cooked alone or mixed with other greens. My 
mother called a meal with lamb's-quarter a "spring 
tonic" of vitamins and minerals. 

1 medium onion, chopped 

2 tablespoons vegetable oil 

4 cups chopped lamb’s-quarter 
(tender new leaves) 

3 eggs 

1 can (12 ounces) evaporated milk 
or l 2 /3 cups milk 

V 2 teaspoon salt 
V 2 teaspoon pepper 

2 cups (8 ounces) shredded 
Cheddar cheese, divided 

1 unbaked pie pastry (9 inches) 


[1] In a skillet, saute onion in oil until tender. 
Add lamb’s-quarter; cook and stir until wilted. 
Cover and remove from heat. 

[2] In a mixing bowl, beat eggs and milk. Stir 
in salt, pepper, 1 cup cheese and lamb’s-quar- 
ter mixture. Pour into pie shell. Sprinkle with 
remaining cheese. 

[3] Bake at 400° for 10 minutes. Reduce heat 
to 350°; bake 30 minutes more or until a knife 
inserted near center comes out clean. Let 
stand 5-10 minutes before cutting. Yield: 6-8 
servings. 

mulled grape cider 

SHARON HARMON 
ORANGE, MASSACHUSETTS 

A fall favorite, Concord grapes are just one of many 
varieties that grow wild throughout the country. 
Most grape plants have lobed, heart-shaped leaves 
with lots of veins on woody vines. I came up with 
this recipe when I attempted to make grape jelly 
and ended up with 30 jars of delicious grape syrup 
instead. I decided to try simmering the syrup with 
spices to make a beverage, and my friends loved it! 

5 pounds Concord grapes 
8 cups water, divided 
IV 2 cups sugar 
8 whole cloves 
4 cinnamon sticks (4 inches) 

Dash ground nutmeg 

[1] In a large saucepan or Dutch oven, com- 
bine grapes and 2 cups water; bring to a 
boil, stirring constantly. Press through a 
strainer; reserve juice and discard skins and 
seeds. 

[2] Pour juice through a double layer of 
cheesecloth into a slow cooker. Add sugar, 
cloves, cinnamon sticks, nutmeg and remain- 
ing water. Heat on low for 3 hours. Discard 
cloves and cinnamon sticks before serving. 
Yield: 10-12 servings (2 3 /4 quarts). 
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morel 

mushroom soup 

GERALDINE DAVENPORT 
MADISON, WISCONSIN 

The distinctive wild morel mushroom makes a brief 
appearance every year from late February in the 
South to May in the North. They have ridged or pit- 
ted cone-shaped caps, are generally tan or creamy 
white and can grow up to 6 inches tall. Morels 
should never be eaten raw and before cooking, be 
sure to soak them in salted water. My husband and 
I have been picking morels each spring for as long as 
I can remember. Some years we have an abundance, 
so I came up with this recipe. This rich, flavorful soup 
is a great way to use these mushrooms. 

1 pound fresh morel or other 
mushrooms, sliced 

2 tablespoons lemon juice 

1 large onion, chopped 

3 tablespoons butter 

2 tablespoons all-purpose flour 
1 quart milk 

3 chicken bouillon cubes 
V 2 teaspoon dried thyme 
V 2 teaspoon salt 

Vs teaspoon pepper 

Sprinkle mushrooms with lemon juice. In a 
saucepan, saute mushrooms and onion in but- 
ter until tender. Sprinkle with flour; stir well. 
Gradually add milk, bouillon, thyme, salt and 
pepper. Bring to a boil; boil and stir for 2 
minutes. Reduce heat; simmer for 10-15 min- 
utes. Yield: 6 servings. 

persimmon 
rice pudding 

OPAL AMIDON 

GARDEN GROVE, CALIFORNIA 

Experienced persimmon pickers know exactly what 
to look for when they are seeking out this luscious 
fruit — ones that are fully ripe, yellowish-orange, 
red-purple, soft and slightly shriveled with a gooey, 
orange flesh. Unripe persimmons are very astrin- 
gent — even the slightest taste can be very unpleas- 
ant. A persimmon tastes best when very ripe — so 
ripe it almost looks spoiled! I often buy large quan- 
tities of persimmons in the grocery store, remove 
the pulp and freeze it. This way, I can enjoy persim- 
mons, and this rice pudding-all year long! 


4 cups cooked long grain rice 
2 cups ripe persimmon pulp 

IV 4 cups sugar 
1 V 4 cups milk 
V 3 cup all-purpose flour 
1 egg, beaten 

1 teaspoon vanilla extract 
V 4 cup chopped walnuts 

V 4 cup raisins 

[1] In a large bowl, combine rice and persim- 
mon pulp; set aside. Combine sugar, milk, 
flour, egg and vanilla; add to rice mixture 
and mix well. Stir in walnuts and raisins. 

[2] Pour into a greased 3-qt. baking dish. 
Bake, uncovered, at 350° for 45 minutes or un- 
til pudding is set. Serve warm or cold. Yield: 
10-12 servings. 

wild asparagus 
salad 

KAREN GRASLEY 
QUADEVILLE, ONTARIO 

Often found growing wild in wooded areas, fields 
or along roads, wild asparagus is grown from seeds 
of garden plants scattered by birds. In some ar- 
eas, it is such a delicacy that it's considered bad 
manners to ask people where they find it! The crisp- 
tender asparagus and flavorful dressing make this 
a wonderful side dish. 

3 /4 pound wild asparagus, trimmed 

2 tablespoons chopped stuffed 
olives 

1 hard-cooked egg, chopped 
V 2 cup vegetable oil 

5 tablespoons lemon juice 

3 tablespoons cider vinegar 
3 tablespoons sugar 

V 2 teaspoon salt 
V 2 teaspoon paprika 
V 2 teaspoon ground mustard 
Dash cayenne pepper 
Cherry tomatoes, halved 

[1] Cook asparagus until crisp-tender; drain 
and rinse in cold water. Place in a shallow 
dish; top with olives and egg. 



WILD INGREDIENTS 


[2] In a jar with a tight-fitting lid, combine 
oil, lemon juice, vinegar, sugar, salt, paprika, 
mustard and cayenne pepper; shake well. 
Pour over asparagus. Chill for several hours or 
overnight. Garnish with tomatoes. Yield: 4 
servings. 

pine nut divinity 

3 cups sugar 
2 /3 cup water 
V 2 cup light corn syrup 
2 egg whites 
Vs teaspoon salt 
1 teaspoon vanilla extract 
1 cup pine nuts, toasted 

[1] In a large saucepan, combine sugar, water 
and corn syrup; bring to a boil over medium- 
high heat, stirring constantly. Cook over 
medium heat without stirring until a candy 
thermometer reads 260° (hard-ball stage), 
about 10-15 minutes. Remove from heat. 

[2] In a large mixing bowl, beat egg whites 
and salt until stiff peaks form. Beat on high 
and gradually pour hot sugar mixture in a thin 


stream over egg whites; continue beating 
for about 3 minutes. Add vanilla; beat just 
until candy starts to lose its gloss, about 5 
minutes. Stir in pine nuts. 

[3] Working quickly, drop by tablespoonfuls 
onto waxed paper; or pour into a buttered 
9-in. square pan and cut into serving-size piec- 
es. Store tightly covered. Yield: about 3 dozen. 

Editor’s Note: We recommend that you test 
your candy thermometer before each use by 
bringing water to a boil; the thermometer 
should read 212°. Adjust your recipe temper- 
ature up or down based on your test. 


ED HORKEY 
AH WATUKEE , 
ARIZONA 

The soft, ivory-colored 
pine nut has a delicate 
pine flavor that goes 
well in both sweet 
and savory dishes. 
When I grew up in 
California, we used to 
pop the nuts out of 
pinecones using a 
screwdriver. But pine 
nuts found today in 
the grocery store 
were likely removed 
by a labor-intensive 
process, which makes 
the nut expensive. My 
mother made this 
candy, and it was 
always popular at 
school fund-raisers. 
Pine nuts spoil quickly 
at room temperature. 
They can be stored in an 
airtight container in the 
refrigerator for up to 3 
months or in the freezer 
for up to 9 months. 
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Keep in mind, that as with any perishable 
farm-raised meat, poultry or fish, bacteria 
can be found on raw or undercooked wild 
game (meat poultry and fish). 

Bacteria multiply rapidly in temperatures 
between 40° and 140°F. Cross-contamina- 
tion can occur if raw meat or its juices come 
in contact with cooked foods or foods that 
will be eaten fresh, such as salad. Freez- 
ing does not kill bacteria. Only cooking 
fish to 145°F, game meat to 160°F and game 
birds to 165°F will kill bacteria. 

How game meat is handled in the field is 
very important. The animal should be evis- 
cerated within an hour of harvest and the 
meat refrigerated within a few hours. Meat 
is damaged and can be ru- 
ined if not dressed, trans- 
ported and chilled properly. 

At home-refrigerate game 
immediately at 40°F or low- 
er. Cook or freeze (0°F) 
game birds and ground game within 1 or 2 
days; game animals within 3 to 5 days. 

Scale, gut and clean fish as soon as they’re 
caught. Live fish can be kept on stringers 
or in live wells as long as they have enough 
water and mobility to breathe. Wrap both 


The animal’s age, 
diet and the 
time of harvesting 
determine the 
meat’s quality. 


whole and cleaned fish in water-tight plas- 
tic and store on ice. 

Keep 3 to 4 inches of ice on the bottom of 
the cooler. Alternate layers of fish and ice. 
Store the cooler out of the sun and cover 
with a blanket. 

Cook freshly caught fish in 1 to 2 days or 
freeze. For top quality, use frozen fish in 3 
to 6 months. 

Enhancing Flavor and Tenderness 

Because their diet and activity levels are dif- 
ferent than that of domestic animals and 
poultry, the meat of game animals has a 
different, stronger flavor. The animal’s age, 
diet and the time of harvest- 
ing determine the meat’s 
quality. Younger animals are 
more tender, and the best 
times to hunt are in the fall, 
after a plentiful spring and 
during summer feeding. 

In general, wild game is less tender than 
meat from domestic animals because the 
wild animals get more exercise and have 
less fat. Any fat is generally bad-tasting 
and should be removed. For maxium ten- 
derness most game meat should be cooked 
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slowly and not overdone. 

Game birds are poultry and considered 
“white” meat. Because they are birds of 
flight, however, the breast meat is darker 
than domestic chicken and turkey, which 
generally do very little flying. 

To reduce gamey flavor in either game 
birds or mammals, soak the meat overnight 
in the refrigerator in a solution of either 1 
tablespoon of salt per quart of cold water 
or 1 cup of white vinegar per quart of cold 
water. Use enough of the solution to cover 
the meat completely. 

You can also marinate the game to give it 
good flavor or to help tenderize it. Always 
marinate it in the refrigerator (1 to 2 days 
for birds; 3 to 4 days for game animals). Dis- 
card used marinade and use a fresh batch 
of marinade to baste meat while it cooks. 

Safe Defrosting 

There are three ways to defrost frozen 
game: in the refrigerator, in cold water 
and in the microwave. Never defrost on the 
counter. 

Whole birds or ground meat may take 1 to 
2 days or longer to defrost in the refrigera- 
tor; roasts may take several days. Once raw 
poultry defrosts, it will be safe in the refrig- 
erator an additional day or two before cook- 
ing. Meat and poultry thawed in the re- 
frigerator may be safely refrozen without 
cooking it first. 


When microwave-defrosting game, plan 
to cook it immediately after thawing 
because some areas of the meat may 
become warm and begin to cook during 
microwaving. Holding partially-cooked food 
is not recommended because any bacteria 
present would not have been destroyed. 

Foods defrosted using cold water or the 
microwave method should be cooked be- 
fore refreezing. 


Doneness Tests 

Cooked muscle meats can be pink even 
when the meat has reached a safe internal 
temperature. If fresh game has reached 
160°F throughout, even though it may still 
be pink in the center, it should be safe. 
The pink color can be due to the cooking 
method, smoking or added ingredients 
such as marinades. Cook ground meats and 
other cuts of game meat such as chops, 
steaks and roasts to 160°F to ensure 
destruction of foodborne bacteria and par- 
asites. 

Whole game birds are safe cooked to a 
minimum internal temperature of 165°F. 
Check the internal temperature in the 
innermost part of the thigh and wing and 
the thickest part of the breast with a food 
thermometer. 


To defrost game in cold water, be sure the 
meat is in a leakproof plastic bag or air-tight 
packaging. Submerge the product in cold 
water, changing the water every 30 min- 
utes. A whole game bird (3 or 4 pounds) or 
package of parts should defrost in 2 to 3 
hours; larger amounts of game may take 4 
to 6 hours. 
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general recipe index 

appetizers & snacks 

almond snack mix 

barbecued peanuts 

borage party spread 

buttery onion pretzels 

candied cereal mix 

candied popcorn snack 

candied pumpkin seeds 

cereal trail mix 

cheese ball snack mix 

cinnamon-glazed almonds 

cinnamon snack mix 

corn chip crunch 

cracker snack mix 

crunchy italian mix 

crunchy trail mix 

favorite snack mix 

fried cactus strips 

fruit ’n’ nut snack mix 

fruit ’n’ nut trail mix 

granola trail mix 

harvest snack mix 

healthy snack mix 

iced almonds 

italian pretzels 

jack’s stuffed mushrooms 

jalapeno quail appetizers 

jerky party mix 

munchable snack mix 

nacho snack mix 

nutty o’s snack 

oyster cracker snack 

really good snack mix 

roasted mixed nuts 

spiced pecans 

spicy cashews 

sunflower popcorn bars 

sweet cereal clusters 

taco pickup sticks 

taco tidbits 

trail mix 

trail mix snack 

tumbleweeds 

venison cheese dip 

zesty snack mix 



bacon 

breakfast 

bacon ’n’ egg tacos 

bacon-potato burritos 

bacon potato omelet 

corny eggs 

corny scrambled eggs 

country brunch skillet 

country-style scrambled eggs 
english muffins with bacon butter 

farmer’s breakfast 

farmhouse omelets 

fast and flavorful eggs 

fiesta scrambled eggs 

german farmer’s breakfast 


hash brown omelet 

southern breakfast skillet 


150 

157 

174 
161 
149 

155 
167 
167 

156 

164 
162 
154 

165 

153 

167 

158 

175 

166 
152 
169 
156 

163 

154 
154 
.43 
.43 

159 

164 
156 
164 

151 
158 
163 
162 
161 

168 
161 

160 

167 
160 

168 
160 
.32 

152 


wake-up breakfast omelet . 

main dishes 

bacon honey walleye 

bacon-wrapped venison . . . 

bass 

feta tomato-basil fish 

salsa fish 

beans 

venison and beans 

wild west chili 

beef 

breakfast 

breakfast scramble 

cajun corned beef hash . . . 

corned beef omelet 

hash ’n’ eggs 

steak hash 

sunrise skillet 

main dish 
country-style pot roast 
sandwiches 

spiedis 

snack 

jerky party mix 

soup 

bachelor chili 

bluegill 

bluegill parmesan 

fisherman’s specialty 

oven-fried fish 

breakfast 

bacon ’n’ egg tacos 

bacon-potato burritos 

bacon potato omelet 

breakfast mess 

breakfast patties 

breakfast pitas 

breakfast pizza skillet 

breakfast sausage fried rice 
breakfast sausage patties . 
breakfast scramble 


cabin hash 

cajun corned beef hash 

camper’s breakfast hash . . . . 
131 cheddar hash brown omelet . 

128 chicken and egg hash 

118 cinnamon swirl quick bread . . 

138 corned beef omelet 

116 corny eggs 

136 corny scrambled eggs 

137 country brunch skillet 

124 country-style scrambled eggs 

130 curried scrambled egg 

129 daddy’s omelet 

144 denver omelet scramble 

144 dilly scrambled eggs 

135 egg and sausage pockets 


126 

117 

140 


70 

11 


.61 

111 


48 

26 


134 

119 

137 

139 

124 

127 


.14 

.20 

159 


102 

.68 

.73 


131 

128 

118 

120 

137 

136 

133 
120 

138 

134 
130 
119 
125 
122 

123 
143 

137 

138 
116 

136 

137 

140 
122 
125 

124 

141 
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english muffins with bacon butter .124 

farmer’s breakfast .130 

farmer’s country breakfast .118 

farmhouse omelets .129 

fast and flavorful eggs .144 

fiesta scrambled eggs .144 

french-toasted muffins .119 

german farmer’s breakfast .135 

ham and cheese frittata .120 

ham ’n’ egg skillet .128 

hash ’n’ eggs .139 

hash brown omelet .126 

hearty scrambled eggs .139 

hurry-up hoosier sandwiches .126 

lamb’s-quarter quiche .179 

morning mix-up .132 

morning orange drink .142 

mushroom omelet .142 

o’brien kielbasa skillet .122 

one-pan breakfast .116 

potato ham skillet .135 

quick sausage gravy .127 

rabbit breakfast sausage .56 

salmon scramble .143 

sausage egg subs .121 

sausage potato skillet .134 

smoked sausage scramble .131 

south-of-the-border scrambled eggs .... .117 

southern breakfast skillet .117 

southwest skillet dish .145 

spicy maple sausages .133 

steak hash .124 

sunrise skillet .127 

swiss cheese potato pancakes .128 

tater surprise .145 

tex-mex ham ’n’ eggs .138 

toad in the hole .132 

toasty egg sandwiches .131 

vegetable frittata .145 

vegetable scrambled eggs .140 

wake-up breakfast omelet .140 

zesty breakfast burritos .141 


broiled entrees 

fish 

broiled fish .101 

cajun catfish with fruit salsa .66 

feta tomato-basil fish .61 

flavorful catfish fillets .97. 

lemony salmon and pasta .91_ 

lime broiled catfish .85 

venison 

marinated venison steaks .7_ 

buffalo 

mountain man soup .S_ 

catfish 

main dishes 

baked parmesan fish .79 

baked parmesan perch : 65_ 

broiled fish .101 

cajun baked catfish .107 

cajun catfish with fruit salsa .66 


cajun-style catfish 

catfish coating mix 

catfish creole 

catfish in ginger sauce 

catfish jambalaya 

catfish parmesan 

catfish with lemon-butter sauce 

catfish with parsley sauce 

catfish with pecan butter 

catfish with savory strawberry sauce 

catfish with shrimp salsa 

catfish with spiced fruit salsa 

cornmeal catfish fillets 

crab-stuffed catfish 

cream cheese-stuffed catfish 

creole catfish fillets 

crispy catfish 

easy fish fillets 

flavorful catfish fillets 

golden catfish fillets 

greek grilled catfish 

italian catfish fillets 

lemon-pepper catfish 

lime broiled catfish 

new england fish bake 

oven-fried catfish 

oven-fried fish 

parmesan catfish 

salsa catfish 

savory cajun-style catfish 

sesame dill fish 

skillet-grilled catfish 

southern pecan catfish 

southwestern catfish 

spicy catfish with tomatoes 

spinach catfish skillet 

tangy lemon catfish 

tasty oven-fried catfish 

zippy cajun baked catfish 

sandwiches 

catfish po’boys 

weeknight catfish wraps 

soups 

catfish soup 

southern seafood gumbo 

cheese 

baked parmesan fish 

baked parmesan perch 

bluegill parmesan 

breakfast pizza skillet 

catfish parmesan 

Cheddar hash brown omelet 

cream cheese-stuffed catfish 

elk parmesan 

feta tomato-basil fish 

fish fillets italiano 

ham and cheese frittata 

huckleberry cheese pie 

italian catfish fillets 

italian-style duck 

italian-style walleye 

parmesan catfish 

parmesan salmon fillets 
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Cheese (continued) 

pasta pizza venison bake .25 

spinach venison lasagna .33 

swiss cheese potato pancakes .128 

swiss elk steak .16 

venison cheese dip .32 

venison cordon bleu .17 

venison parmigiana .20 

venison stromboli .28 

chicken & turkey 

breakfast sausage patties .138 

calendula paella .177 

chicken and egg hash .123 

chocolate 

big chocolate cookies .148 

black walnut brownies .172 

chocolate almond crumble bars .150 

crunchy trail mix .167 

granola trail mix .169 

harvest snack mix .156 

munchable snack mix .164 

oatmeal chip cookies .159 

sweet cereal clusters .161 

trail mix .160 

trail mix snack .168 

cod 

fish fillets italiano .93 

new england fish bake .86 

saucy fish sandwiches .88 

corn 

corny eggs .138 

corny scrambled eggs .116 

crab 

crab-stuffed catfish .102 

stuffed walleye .81 

desserts 

berry tarts .172 

big chocolate cookies .148 

black walnut brownies .172 

black walnut cookies .173 

butterscotch cashew bars .148 

buttery black walnut brittle candy .173 

caramel peanut bars .151 

chewy peanut butter bars .153 

chocolate almond crumble bars .150 

coconut granola bars .157 

double peanut bars .163 

huckleberry cheese pie .178 

kookie cookies .158 

oatmeal chip cookies .159 

oatmeal raisin bars .164 

oatmeal raisin cookies .169 

peanut butter cookies .168 

peanut butter squares .166 

persimmon rice pudding .180 

pine nut divinity .181 

duck 

main dishes 

barbecued wild duck 46 


duck breasts with apricot chutney .38 

italian- style duck .44 

soup 

wild duck gumbo .49 

eggs 

bacon ’n’ egg tacos .131 

bacon-potato burritos .128 

bacon potato omelet .118 

breakfast mess .120 

breakfast pitas .136 

breakfast pizza skillet .133 

breakfast scramble .134 

cajun corned beef hash .119 

camper’s breakfast hash .125 

Cheddar hash brown omelet .122 

chicken and egg hash .123 

corned beef omelet .137 

corny eggs .138 

corny scrambled eggs .116 

country brunch skillet .136 

country-style scrambled eggs .137 

curried scrambled egg .140 

daddy’s omelet .122 

denver omelet scramble .125 

dilly scrambled eggs .124 

egg and sausage pockets .141 

farmer’s breakfast .130 

farmer’s country breakfast .118 

farmhouse omelets .129 

fast and flavorful eggs .144 

fiesta scrambled eggs .144 

french-toasted muffins .119 

german farmer’s breakfast .135 

ham ’n’ egg skillet .128 

ham and cheese frittata .120 

hash ’n’ eggs .139 

hash brown omelet .126 

hearty scrambled eggs .139 

hurry-up hoosier sandwiches .126 

lamb’s-quarter quiche .179 

morning mix-up .132 

mushroom omelet .142 

one-pan breakfast .116 

potato ham skillet .135 

salmon scramble .143 

sausage egg subs .121 

smoked sausage scramble .131 

south-of-the-border scrambled eggs .... .117 

southern breakfast skillet .117 

steak hash .124 

sunrise skillet .127 

tater surprise .145 

tex-mex ham ’n’ eggs .138 

toad in the hole .132 

toasty egg sandwiches .131 

vegetable frittata .145 

vegetable scrambled eggs .140 

wake-up breakfast omelet .140 

zesty breakfast burritos .141 

elk 

bachelor chili 

elk meat chili 7 


INDEX 


elk parmesan .30 

elk Wellington . 6 _ 

sweet-and-sour elk 1 30_ 

swiss elk steak .16 


fish (see bass; bluegill; catfish; cod; crab; orange 
roughy; perch; pike; salmon; shrimp; trout; walleye) 


morning mix-up 

potato ham skillet 

south-of-the-border scrambled eggs 

southwest skillet dish 

tater surprise 

tex-mex ham ’n’ eggs 

main dish 

venison cordon bleu 


fruit 

berry tarts .172 

cajun catfish with fruit salsa .66 

catfish with savory strawberry sauce .... .94 

catfish with spiced fruit salsa .106 

fruit ’n’ nut snack mix .166 

fruit ’n’ nut trail mix .152 

morning orange drink .142 

salmon with orange-kiwi salsa .90 

game birds (also see duck; goose; pheasant; 
quail; wild turkey) 

creamed grouse on toast .44 

partridge with wild rice .54 

rice-stuffed squab 51 


honey 

bacon honey walleye 

honey-fried walleye 

honey-mustard grilled trout . . . . 
honey walleye 

lemon & lime 

catfish with lemon-butter sauce 

lemon-batter fish 

lemon dill walleye 

lemon herbed salmon 

lemon-pepper catfish 

lemony salmon and pasta 

lime broiled catfish 

tangy lemon catfish 


goose 

hearty goose soup Al_ 

roast Christmas goose .41 

slow-cooked goose .47 

wild goose with giblet stuffing .52 

grilled entrees 

game birds 

grilled wild turkey breast .39 

fish 

bacon honey walleye .70 

barbecued trout .77 

campfire trout dinner .67 

creole catfish fillets .62 

crispy catfish .9b_ 

glazed salmon fillet .98 

greek grilled catfish .96 

herbed orange roughy : 66_ 

honey-mustard grilled trout .72_ 

lemon-pepper catfish 1 92_ 

southwestern catfish .87 

walleye delight .73 

venison 

grilled venison and vegetables .10 

spiedis .20 

venison tenderloins .21 

ham 

breakfast 

breakfast mess .120 

breakfast pitas .136 

cabin hash .130 

Cheddar hash brown omelet .122 

denver omelet scramble .125 

farmhouse omelets .129 

ham ’n’ egg skillet .128 

ham and cheese frittata .120 

hearty scrambled eggs .139 

hurry-up hoosier sandwiches .126 


moose 

bachelor chili 

moose meatballs 

moose steak 

mushrooms 

deep-dish hunter’s pie 

elk Wellington 

jack’s stuffed mushrooms 

morel mushroom soup 

mushroom omelet 

pasta pizza venison bake 

pheasant in cream sauce 

quail in mushroom gravy 

quail with creamy mushroom sauce 

quail with mushroom sauce 

special venison meatballs 

swiss elk steak 

trout with mushrooms 

venison stromboli 

venison tenderloin sandwiches . . . . 

nuts & peanut butter 

almond snack mix 

barbecued peanuts 

black walnut brownies 

black walnut cookies 

butterscotch cashew bars 

buttery black walnut brittle candy . 

caramel peanut bars 

catfish with pecan butter 

cereal trail mix 

chewy peanut butter bars 

chocolate almond crumble bars 

cinnamon-glazed almonds 

crunchy italian mix 

crunchy trail mix 

double peanut bars 

favorite snack mix 
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nuts & peanut butter (continued) 

fruit ’n’ nut snack mix .166 

fruit ’n’ nut trail mix .152 

granola trail mix .169 

healthy snack mix .163 

iced almonds .154 

kookie cookies .158 

munchable snack mix .164 

nutty o’s snack .164 

peanut butter cookies .168 

peanut butter squares .166 

pecan-crusted salmon .105 

pine nut divinity .181 

really good snack mix .158 

roasted mixed nuts .163 

southern pecan catfish .109 

spiced pecans .162 

spicy cashews .161 

trail mix .160 

trail mix snack .168 

tumbleweeds .160 

zesty snack mix .152 

orange roughy 

baked parmesan fish .79 

broiled fish .101 

herbed orange roughy .66 

oven entrees 

fish 

artichoke olive salmon .98 

baked fish J58 

baked fish and rice .97 

baked parmesan fish .79 

baked parmesan perch .65 

baked salmon with crumb topping .90 

baked trout fillets .69 

baked walleye .76 

baked walleye with vegetables .87 

baked whole salmon .104 

basil caesar salmon .99 

bluegill parmesan .102 

cajun baked catfish .107 

cajun-style catfish .83 

catfish coating mix .88 

catfish creole .78 

catfish parmesan .70 

crab-stuffed catfish .102 

cream cheese-stuffed catfish .64 

easy fish fillets .63 

fish fillets italiano .93 

instead of frying fish .103 

italian catfish fillets .103 

it alian- style walleye .101 

lemon herbed salmon .72 

mountain trout with butter sauce .60 

new england fish bake .86 

oven-fried catfish .103 

oven-fried fish .73 

parmesan catfish .109 

pecan-crusted salmon .105 

salmon with orange-kiwi salsa .90 

salsa catfish .84 

salsa fish Ill 


seafood-stuffed rainbow trout .80 

snowcapped salmon .99. 

stuffed mountain trout .79 

stuffed trout .83 

stuffed walleye .81 

tasty oven-fried catfish .106 

trout baked in cream .85 

vegetable trout bake .75. 

veggie-topped fillets .74 

walleye veracruz .83 

zippy cajun baked catfish .88 

game birds 

baked pheasant in gravy .53 

barbecued wild duck .46 

duck breasts with apricot chutney .38 

italian- style duck .44 

partridge with wild rice .54 

pheasant and wild rice .50 

pheasant in cream sauce .40 

pheasant potpie .46. 

pheasant with cranberry sauce .54 

quail in mushroom gravy .42 

rice-stuffed squab .51. 

roast Christmas goose .41 

roasted wild turkey .52 

wild goose with giblet stuffing .52 

wild turkey bake .57 

venison, elk & moose 

Christmas meat pie .22 

deep-dish hunter’s pie .34 

elk parmesan .30 

elk Wellington . 6 _ 

moose steak .24 

pasta pizza venison bake .25 

spinach venison lasagna .33 

stuffing-topped venison chops .32 

sweet-and-sour elk .30 

swiss elk steak .16 

venison and beans .18 

venison cordon bleu .17 

venison meat loaf .26 

venison meatballs .21 

venison on caraway rolls .34 

venison parmigiana .20 

venison roast .27 

venison taco pie .15 

wild ingredients 

lamb’s-quarter quiche .179 

pasta 

elk parmesan .30 

hearty goose soup Al_ 

lemony salmon and pasta .91 

pasta pizza venison bake .25 

spinach venison lasagna .33 

swiss elk steak .16 

tangy venison stroganoff .29 

peppers 

fiesta scrambled eggs .144 

jalapeno quail appetizers A3_ 

southwest skillet dish .145 

southwestern catfish .87 

venison fajitas .11 


INDEX 


perch 

baked fish 

baked parmesan perch 

coconut-crusted perch 

cracker-coated fried perch 

fish fillets italiano 

fisherman’s specialty 

instead of frying fish 

lemon-batter fish 

oven-fried fish 

panfish chowder 

perch fillets 

perch with cucumber relish 

poached perch with broccoli . . . . 

salsa fish 

southwestern fried perch 

pheasant 

baked pheasant in gravy 

pheasant and wild rice 

pheasant in cream sauce 

pheasant in mustard sauce 

pheasant potpie 

pheasant stir-fry 

pheasant with cranberry sauce . . 

pike 

instead of frying fish 

new england fish bake 

pork (also see bacon; ham; sausage) 

breakfast patties 

Christmas meat pie 

spiedis 

zesty breakfast burritos 

potatoes 

bacon-potato burritos 

bacon potato omelet 

breakfast mess 

breakfast pizza skillet 

breakfast scramble 

cabin hash 

cajun corned beef hash 

camper’s breakfast hash 

Cheddar hash brown omelet 

chicken and egg hash 

Christmas meat pie 

country brunch skillet 

country-style scrambled eggs . . . 

deep-dish hunter’s pie 

farmer’s breakfast 

farmer’s country breakfast 

german farmer’s breakfast 

hash ’n’ eggs 

hash brown omelet 

morning mix-up 

o’brien kielbasa skillet 

one-pan breakfast 

potato ham skillet 

sausage potato skillet 

southwest skillet dish 

steak hash 

sunrise skillet 


.68 

.65 

.96 

.64 

.93 

.68 

103 

.67 

.73 

.63 

.61 

110 

110 

111 

.79 


swiss cheese potato pancakes 

tater surprise 

trout-stuffed red potatoes 

quail 

jack’s stuffed mushrooms 

jalapeno quail appetizers 

quail in mushroom gravy 

quail with creamy mushroom sauce 

quail with mushroom sauce 

quail with rice 

rabbit 

breakfast 

rabbit breakfast sausage 

main dishes 


153 

150 

.40 

156 

46 

.48 

.54 


103 

.86 


137 

.22 

.20 

141 


128 

118 

120 

133 

134 
130 
119 

125 
122 

123 
.22 

136 

137 
.34 
130 
118 

135 
139 

126 
132 
122 
116 
135 
134 
145 

124 
127 


braised rabbit 

hasenpfeffer 

rabbit fricassee 

rabbit with tarragon sauce 

soup 

rabbit gumbo 

rice 

baked fish and rice 

breakfast sausage fried rice 

catfish creole 

catfish jambalaya 

partridge with wild rice 

persimmon rice pudding 

pheasant and wild rice 

quail with rice 

rabbit gumbo 

rice-stuffed squab 

southern seafood gumbo 

venison cabbage rolls 

wild duck gumbo 

wild rice venison stew 

salmon 

breakfast 

salmon scramble 

main dishes 

artichoke olive salmon 

baked salmon with crumb topping 

baked whole salmon 

basil caesar salmon 

glazed salmon fillet 

lemon herbed salmon 

lemony salmon and pasta 

parmesan salmon fillets 

pecan-crusted salmon 

salmon with orange-kiwi salsa . . . 

snowcapped salmon 

soup 

salmon chowder 

sandwiches 

fish 

catfish po’boys 

hearty walleye sandwiches 

saucy fish sandwiches 



128 

145 

108 


43 

A3 

42 

J50 

48 

.55 


J56 

44 

40 

42 

47 

.38 


.97 

120 

.78 

106 

.54 

180 

.50 

.55 

.38 

.51 

.80 

.18 

49 

.26 


143 

.98 

.90 

104 
.99 
.98 
.72 
.91 
.98 

105 
.90 
.99 

105 


.94 

100 

.88 
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sandwiches (continued) 

weeknight catfish wraps .74 

meatless 

toasty egg sandwiches .131 

pork 

bacon-potato burritos .128 

breakfast pitas .136 

egg and sausage pockets .141 

hurry-up hoosier sandwiches .126 

sausage egg subs .121 

zesty breakfast burritos .141 

venison 

baked venison burgers .25 

italian venison sandwiches J3 

shredded venison sandwiches J) 

spiedis .20 

venison on caraway rolls .34 

venison stromboli .28 

venison tenderloin sandwiches .13 

sausage 


game birds 

hearty goose soup .41 

wild duck gumbo .49 

rabbit 

rabbit gumbo .38 

venison, elk & moose 

bachelor chili J3 

elk meat chili 

mountain man soup 

venison chili .16 

venison chili con carne .17 

venison vegetable soup .12 

wild west chili .26 

wild ingredients 

chilled sorrel soup .176 

dandelion soup .176 

morel mushroom soup .180 

spinach 

spinach catfish skillet .93 

spinach venison lasagna .33 


breakfast 

breakfast pizza skillet .133 

breakfast sausage fried rice .120 

camper’s breakfast hash .125 

egg and sausage pockets .141 

farmer’s country breakfast .118 

o’brien kielbasa skillet .122 

one-pan breakfast .116 

quick sausage gravy .127 

sausage egg subs .121 

sausage potato skillet .134 

smoked sausage scramble .131 

spicy maple sausages .133 

main dish 

special venison meatballs .24 

soups 

rabbit gumbo .38 

venison chili con carne .17 


shrimp 

calendula paella 

catfish with shrimp salsa . . . . 
seafood-stuffed rainbow trout 
southern seafood gumbo . . . . 


slow cooker recipes 

goose 

hearty goose soup 

slow-cooked goose 

venison 

italian venison sandwiches . . 
shredded venison sandwiches 
special venison meatballs . . . 
tangy venison stroganoff .... 


soups & chili 

fish 

catfish soup 

panfish chowder 

salmon chowder 

southern seafood gumbo 
trout chowder 


177 

.71 

.80 

.80 


.41 

.47 

. J> 

.24 

.29 


.82 

.63 

105 

.80 

.86 


stovetop entrees 

beef 

breakfast scramble .134 

cajun corned beef hash .119 

corned beef omelet .137 

hash ’n’ eggs .139 

steak hash .124 

sunrise skillet .127 

chicken & turkey 

breakfast sausage patties .138 

calendula paella .177 

chicken and egg hash .123 

fish 

baked parmesan perch .65 

calendula paella .177 

catfish jambalaya .106 

catfish with lemon-butter sauce .92 

catfish with parsley sauce .76 

catfish with pecan butter .69 

catfish with savory strawberry sauce .... .94 

catfish with shrimp salsa .71 

catfish with spiced fruit salsa .106 

coconut-crusted perch .96 

cornmeal catfish fillets .Ill 

cracker-coated fried perch .64 

crunchy-coated walleye .94 

fisherman’s crispy coating .101 

fisherman’s specialty .68 

golden catfish fillets .75 

honey-fried walleye .71 

honey walleye .100 

lemon-batter fish .67 

lemon dill walleye .73 

pan-fried trout .60 

parmesan salmon fillets .98 

perch fillets .61 

perch with cucumber relish .110 

poached perch with broccoli .110 

salmon scramble .143 

savory cajun-style catfish J38_ 

sesame dill fish .84 

simple pan-fried trout .62 
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skillet-grilled catfish 

southern pecan catfish 

southwestern fried perch 

spicy catfish with tomatoes 

spinach catfish skillet 

tangy lemon catfish 

trout amandine 

trout meuniere 

trout-stuffed red potatoes 

trout with mushrooms 

game birds 

creamed grouse on toast 

pheasant in mustard sauce 

pheasant stir-fry 

quail with creamy mushroom sauce 

quail with mushroom sauce 

quail with rice 

meatless 

curried scrambled egg 

daddy’s omelet 

dilly scrambled eggs 

french-toasted muffins 

mushroom omelet 

swiss cheese potato pancakes 

toad in the hole 

vegetable frittata 

vegetable scrambled eggs 

pork 

bacon ’n’ egg tacos 

bacon potato omelet 

breakfast mess 

breakfast patties 

breakfast pizza skillet 

breakfast sausage fried rice 

cabin hash 

camper’s breakfast hash 

Cheddar hash brown omelet 

corny eggs 

corny scrambled eggs 

country brunch skillet 

country-style scrambled eggs 

denver omelet scramble 

farmer’s breakfast 

farmer’s country breakfast 

farmhouse omelets 

fast and flavorful eggs 

fiesta scrambled eggs 

german farmer’s breakfast 

ham and cheese frittata 

ham ’n’ egg skillet 

hash brown omelet 

hearty scrambled eggs 

morning mix-up 

o’brien kielbasa skillet 

one-pan breakfast 

potato ham skillet 

quick sausage gravy 

sausage potato skillet 

smoked sausage scramble 

south-of-the-border scrambled eggs 

southern breakfast skillet 

southwest skillet dish 

tater surprise 

tex-mex ham ’n’ eggs 

wake-up breakfast omelet 


108 

109 

.79 

.81 

.93 

.89 

.76 

.82 

108 

.84 

.44 

.56 

.48 

.50 

.48 

.55 

140 

122 

124 

119 

142 

128 

132 

145 

140 


rabbit 

braised rabbit 

hasenpfeffer 

rabbit breakfast sausage 

rabbit fricassee 

rabbit with tarragon sauce . . . 

venison, elk & moose 

bacon-wrapped venison 

country-fried venison 

country-style pot roast 

hearty hunter’s stew 

herbed venison stew 

moose meatballs 

venison cabbage rolls 

venison dumpling stew 

venison fajitas 

venison pot roast 

venison pot roast with spaetzle 

venison vegetable stew 

wild rice venison stew 

tomatoes 

bachelor chili 

elk meat chili 

elk parmesan 

feta tomato-basil fish 

fish fillets italiano 


131 
118 

120 

137 

133 
120 
130 
125 
122 

138 
116 

136 

137 

125 

130 
118 
129 
144 

144 
135 
120 
128 

126 

139 

132 
122 
116 
135 
127 

134 

131 
117 
117 

145 
145 

138 

140 


italian catfish fillets 

italian-style duck 

italian- style walleye 

moose steak 

spicy catfish with tomatoes 

swiss elk steak 

venison chili con carne 

venison parmigiana 

wild west chili 

trout 

main dishes 

baked fish 

baked trout fillets 

barbecued trout 

broiled fish 

campfire trout dinner 

honey-mustard grilled trout 

mountain trout with butter sauce 

new england fish bake 

pan-fried trout 

seafood-stuffed rainbow trout . . . 

simple pan-fried trout 

stuffed mountain trout 

stuffed trout 

trout amandine 

trout baked in cream 

trout meuniere 

trout-stuffed red potatoes 

trout with mushrooms 

vegetable trout bake 

soup 

trout chowder 

vegetables 

baked walleye with vegetables . . 
grilled venison and vegetables . . 



.44 

.40 

.56 

.42 

_47 

44, 

.12 

.14 

.31 

45 

44 

48 

49 
44, 
.23 
.29 
.22 
.26 


■ A 
. n_ 
.30 
.61 
.93 
103 
.44 
101 
.24 
.81 
.16 
.17 
.20 
.26 


.68 

.69 

.77 

101 

.67 

.72 

.60 

.86 

.60 

.80 

.62 

.79 

.83 

.76 

.85 

.82 

108 

.84 

.75 

.86 
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vegetables (continued) 

hearty goose soup .41 

hearty hunter’s stew .31 

herbed venison stew .15 

mountain man soup J3 

pheasant potpie .46 

vegetable frittata .145 

vegetable scrambled eggs .140 

vegetable trout bake .75 

veggie-topped fillets .74 

venison dumpling stew .19 

venison pot roast .23 

venison vegetable soup .12 

venison vegetable stew .22 

wild rice venison stew .26 

venison 

appetizer 

venison cheese dip .32 

main dishes 

bacon-wrapped venison .11 

Christmas meat pie .22 

country-fried venison .12 

country-style pot roast .14 

deep-dish hunter’s pie .34 

grilled venison and vegetables .10 

hearty hunter’s stew .31 

herbed venison stew .15 

marinated venison steaks J_ 

pasta pizza venison bake .25 

special venison meatballs .24 

spinach venison lasagna .33 

stuffing-topped venison chops .32 

tangy venison stroganoff .29 

venison and beans .18 

venison cabbage rolls .18 

venison cordon bleu .17 

venison dumpling stew .19 

venison fajitas .11 

venison meat loaf .26 

venison meatballs .21 

venison parmigiana .20 

venison pot roast .23 

venison pot roast with spaetzle .29 

venison roast .27 

venison taco pie .15 

venison tenderloins .21 

venison vegetable stew .22 

wild rice venison stew .26 

sandwiches 

baked venison burgers .25 

italian venison sandwiches J5 

shredded venison sandwiches J) 

spiedis .20 

venison on caraway rolls .34 

venison stromboli .28 

venison tenderloin sandwiches 13 


soups & chili 

bachelor chili .8_ 

mountain man soup .8_ 

venison chili .16 

venison chili con carne .17 

venison vegetable soup .12 

wild west chili .26 

walleye 

main dishes 

bacon honey walleye .70 

baked walleye .76 

baked walleye with vegetables .87 

crunchy-coated walleye .94 

feta tomato-basil fish .61 

fisherman’s crispy coating .101 

honey-fried walleye .71 

honey walleye .100 

instead of frying fish .103 

italian- style walleye .101 

lemon-batter fish .67 

lemon dill walleye .73 

salsa fish .Ill 

stuffed walleye .81 

veggie-topped fillets /74_ 

walleye delight .73 

walleye veracruz .83 

sandwiches 

hearty walleye sandwiches .100 

wild ingredients 

berry tarts .172 

black walnut brownies .172 

black walnut cookies .173 

borage party spread .174 

buttery black walnut brittle candy .173 

calendula paella .177 

candied violets .174 

chilled sorrel soup .176 

dandelion soup .176 

elderberry blossom tea .176 

flower garden salad .178 

fried cactus strips .175 

huckleberry cheese pie .178 

lamb’s-quarter quiche .179 

morel mushroom soup .180 

mulled grape cider .179 

persimmon rice pudding .180 

pine nut divinity .181 

wild asparagus salad .180 

wild turkey 

grilled wild turkey breast .39 

roasted wild turkey .52 

wild turkey bake .57 


For the First Time Ever! 


Announcing... 

The“Cadillac”of Cookbooks! 


WHY do we call The Taste of Home Cookbook our “Cadillac” of cookbooks? Because it’s 
the BIGGEST, most complete cookbook weve ever published... our top of the line! 

No other cookbook has as many pages, recipes and photos combined as this definitive 
resource. And no home cook should be without this ultimate kitchen companion from 
the world’s #1 cooking magazine, Taste of Home. 



■ BIG 676-PAGE, must-have cookbook you'll 
reach for every time you cook! 

■ 1,200+ CLASSIC RECIPES— all made with 
everyday ingredients, tasted, tested and 
approved by Taste of Home. 

■ 1,300+ FULL-COLOR PHOTOS of finished 
recipes, common ingredients and how-to's. 

■ 300+ PRACTICAL KITCHEN TIPS, basics, 
plus how-to's, reference charts and more! 

■ COMPLETE NUTRITION FACTS to take 
the guesswork out of healthy eating. 

■ DURABLE 5-RING BINDER with handy 
tabs, wipe-clean cover and splash guards. 

■ QUICK 5-WAY RECIPE LOOKUP including 
handy ''by ingredient'' index. 


With over 4 million readers, 
Taste of Home is without a 
doubt the most trusted food 
magazine in the world! That’s 
why it’s only natural that we 
publish an everything-you-need 
reference book like The Taste 
of Home Cookbook . Believe me, 
this comprehensive, alb in-one cookbook is 
unlike any you’ve seen! Whether you’re a 
seasoned chef or a blushing beginner, this is 
one cookbook you simply must have! 


Catherine Cassidy, 


Editor in Chief 


Available wherever books are sold nationwide! 

www.ShopTasteofHome.com/cookbook 





YOU’VE BAGGED 


IS OVER! 


THE ULTIMATE 



Bring the hunting and fishing experience full circle with a delicious, easy-to-prepare meal 
from your catch that the whole family will enjoy. 

In these^^^^^^ffigfyou’ll find hundreds of^ — many with full- 
color photos — shared by avid hunters and fisherman for 


mouth-watering recipes 

venison, pheasant, wild turkey, 


walleye, trout and much more. 





